= AY n 
* 7 . - K F 3 K 
a „ * 7 
* "© 0 
" a - vv 
* a 4 - -* g » 0 FE 
\ a F ” 2 - — 
1 k . * „ 4 js 4 ; . 7 
(2 VVV 1 5m 8 
e off * P ĩͤ 
1 81 3 * N | 3 2 Nen * 4 
g * 5 * * - be. OS . « VA * = l - 
= >. F 1 a - N 
4 1 F ' 
* 


3 bp — Ar. 1 4 
"PROFESSED 08 


On tix MODERN ART or- bs 10 "Y 


A Paſtry, and Confelin 
Made PLain and EAsv. 


Conſiſting of the moſt approved Methods in the 


FRENCH as well a ENGLISH COOKERY, - 


renn 4" 4 
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APOL 0 6: by 


to * allowed 55 Expreſſion of 9 ſs | 
liſh Maitre 4 Hotel to the French Cook. Although 
it may (with Proprięty) be ſaid that great Num- | 
bers of thoſe. Receipts were known by the ſame 
Names Years ago, I am very ſenſible. of the 
Truth thereaf; but I am alſo, that the Perform- 
ing is very different, and of much better and gen- 
teeler Taſte, than is to be found in any Books treat- 
ing on Cookery, &c. having examined many prior 
to this, as La Cui ine Royale, Le Maitre q Hotel Cut- © 
Anier, and Les dons de Comus; of which this Book 
may. be called the Eſſence, with Improvements. 

Gentlemen and Ladies are liable to Deception, in 
ſeeing their Bills of Fare, not caring to inquire into 
te particular Merit of every Diſh, which often takes 
its Name from the Inventor, or the Perſon of Conſe- 
quence whoſe Palate it pleaſed firſt, and under a pom- 
2 Name often proves frivolous in the Execution, 
y referring to the different Kinds of Meat propoſed, 
every body may eaſily find out any particular Diſh, 
or what may he moſt agreeable to furniſh their 
Tables with. It is more particularly uſeful 2 
Engliſh Cooks, Houſe-keepers, and every one 
employed in providing and making Bills of F os | 

who have not had Opportunity of being acquaint- 
ed with French Cookery. When Dinners or Sup- 
pers are to be dreſſed by Cooks hired for the Time, 
they are moſtly allowed to make the Bill of Fare: 
this Book will greatly affiſt the Houſe- ſervant, how 
to provide the proper Neceſſaries for the Execution 
of it; the Maſter will find what Proviſions are to 

be allowed, and the Servants will receive great Af- 
ſiſtance for the Performance of their Duty in each 
Station: 7 
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Concord and Unanimity will reign between Cook 


and Provider, which, if either is dficient 55 4 
difagreeable. Altercations w 


Buſineſs, often creates | 
Maſters and. Miſtreſſes, by Changes and other In- 


conveniences more to be-attended to. I have 4 | 
t 


ſelf, as well as many others, been Witneſs of 


Diffidence of Engliſh Cooks in locking at Bills of 


Fare, of which they had probably executed thewhole 
ſeveral Times, only under different Denominations. 
This has been my greateſt Induecment, to retain all 
French Names as in the Original, and go render 
their Meanings in Engliſh as conciſely as I was able; 


although many which go; by certain Appellations,. 
which cannot be rendered in Engliſh. with any to- 


lerable Interpretation (at leaſt by me), being moſt- 


ly adopted from proper Names, or Titles; they 
ſoon will become familiar to every common Un- 
derſtanding, being moſtly adopted in the Englith 
Language alteady, at leaſt in Terms of Cookery - 


and Millinery, &c. The French Cook (how far 


this may pleaſe him) will loſe nothing by the Per- 
uſal, as very few are thoroughly acquainted with - 


the whole, and will help the Memory to great 


Advantage: there is ſtill Room in ; Abundance for 
thoſe who have Underſtanding, and Inclination for 
Improvement. To the Complete Cookery,: the Au- 
thor has alſo. added Conſectionary; in which 1 

have been more particularly exact, as knowing it 

to be very much wanted amongſt Engliſh Sep- 
- vants, Ladies who delight in the preſtalle Amuſs- 


AJ 


to make Bills of Fare, and to provide-accordingl "*7 
will alſo find it of very great Uſez asy/by.chisMeant, 


ment of making 


APOLOGY. 


their own Sweet-nieats, and | 


| Houſe-keepers, © hoſe Buſineſs it is to do in moſt 


Expence of renewi 
Winter, as the Sugar being p 


- ceipts, but the 


Families in England, will find it of very 
lity, not only for the Number of different Re- 
particular Methods of prepari 
Sugar, by which they will ſave the Trouble and 
their Summer's: Work in 
repated according to 


great Uti- 


ing the 


the Method laid down in this Book, will keep e 
Sweet · meats of a ny Kind in their p Cologts | 
ropes: | 


and Goodneſs for 


aſh. 


This Book was publiſhed in four ſanall Volumes. 


T thought it too full of Words and R 


epetitions, 


and that the Senſe of the Author could be ex- 
plained, without all the Volubiliry of the F reach 


Language; which I have (as much as I was 


able) 1 with the Expr gf veneſi of the Eng- 


| liſh; at the 


Original; 


ſame Time dving all the Juſtice in 
my Power to the Original, not forgetting the 
Public, (my only Aim to pleaſe), as preſuming it 
for the better in a Work of this Kind. For that 
Reaſon I have paſſed over few Receipts of no Con- 
ſequence, and have taken « few Liberties with the 


but that only, 


where Self- conviction, 


Remarks, and good Intelligences have prevailed, 
fince my firſt Inclination to a Tranflation; and 


made References, by way 


of Abridgment, by 


which I was enabled to reduee the Work about 
one- fourth. The Author thought engraved Fables 
of Bills of Fare unneceſſary, but 


and I do further 


wo, wir wa | 
preſume to ſay, that either are 


Abſolutely needleſs, as a fertile „ and a 


LARDER 
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great. My Inabilites, and Situation in Life, 


ings, for whoſe peculiar Service it is intended. 


ment), that this Work would ONE an. 
o mony People: 3 1 110 


- ing, to which Gentlemen I am particularly thank ful for 
their — Frier, equally for myſelf, as for all 
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LAx DER provided is the only Rule - 


accordingly, 

that can be given for furniſhing a Table 4 
conſidering the Com mPany, and the Size of the 
Diſhes which are © be uſed; ene them 

fame ( hope) reaſonable; Supp N left them 
out: every Body can. ju ok con- 
tains the ws 1 Rane papel en 
bee Ir 
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Iteg the Gindour bfg 1 — will excuſe the 
Incorreckneſß of the Language and DiRtion, a f 
is not a Bogk of Eruditian for the Library of the 


s'ap 


actual Servant, will, I truſt, . plead my Apology, 
and hope for my Preſumption, as a Foreigner, that 
it will be found eaſy to all common Underſtand- 


And for a very obvious Reaſon, 1 with I could 
flatter myſelf (a the Aythor begins his Advertiſe- 


> f "yu 


N. B. As 1 could not follow the Gi s in giving 
the different Productions according to each Seaſon in the 
London Markets, as every Countty produces many 
Articles peculiar to itſelf, and conſidering the Differende 
of Climates, which either forward or 20 Numbers 
of Articles for this very Putpoſe; not relying abſolute- 
ly on my own Knowledge, in re ta each Article, 
while in full Seaſon, I applied to three Tradeſmen, all 
eminent in their Profeſſion, one for Fiſb, one for Poul- 
tries in general, and one for the Productions of Garden- 


Fx 4: | that 
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"The whole is * annexed together, and Pauliric 


in general again by itſelf, in Vol. II. under roaſt Arti- 


cles; that the Produce of each Seaſon for Roaſt, may be 
more readily found out; few Obſervations will be found 
in the Progreſs of the Work, to each different Sort of 
Aliments, contained in it, with Notes and . a 
the Tranſlator, according as they occurred, neceſſary by 
way of Explanation. Should I have the "Ha one Senſe of 
meeting with the Approbation of the 725. 
of my Friends, and all Perſons verſed in Engliſh Cocke — 
ry, ſhall be noticed with chat particular . 1 owe 
to this Country. I 1 1 
A n | 
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| IN THE CONTENTS: 
Cooling Broth — — — b. read” 


A Family Cullis — — — 8 read — 
Queen Cullis meager — — 13 read — 


Olio, or Turine of different Manners — 14 read 
IN. FHE. BOOKk. 


Page 25. Line 28. Lazagne Soop Deſeription, 5 in Lale 
| Paſte Article, Vol. II. 
70. 22. before Fillet delete a, | 
192. 8. for Timbals read Tumb als. 
In ſeveral Paget, for Leafs read Leaves, ney 1 
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Tod pi that this Work will excite the 
Curioſity” of many People,” more particulatly 
Cooks." w. o take Delight in the... ef Cooke 


its 10 rovements; it is thoſe in. whoſe A 
bation 1 all glory. 1 ſcorn little Artifts - "= 
Kno „ and more confined Notions, whoſe 
Pretenſſon b merit to deſpiſe all Sotts of 
Works pro roper for their 1 ion. Some are even 
fo ridiculous, that they would be very much 
aſhamed, were they ſeen looking in a Book which 
treats of their Art} 3 they would think it a Diſho- 
nout to be thought to have had recourfe to a printed 
Book of any Inſtructions. Don't they perceive that. 
they ſhew abſurd Preſumption, and an invincible 
Obſtacle to their Improvement, or a Narrowneſfs 
of n which demonſtrates _ Inca- 
| 'F 

n we ſee a Phyſician, a Ea an Archite®, 
&c. aſhamed to conſult” Works Which treat of 
their Profeſſion? Did any ever think that Reading 
would hurt their Reputation, or utdervalue their 
Underſtanding ? The Art of Cookery has (like all 
others) its Rules and Principles: if Practice has 
"Advantages, Theory has equally its own; it is on- 
Iy the Union of bo ered can Joy ,' and'both . - 
may almoſt equally be taught in Books. Either the 
W orkman has Caparity, T Wy and 2 fertile why 


= 


8 ADVERTISBMENT./ 28 | 
gination, or may be unprovided of all. This laſt | 
will never work with Sacceſs, as it is only Length 


of Practice which can for him, ib capable of him- 
ſelf. Theory is neceſſary ; then he Lo do bet- 


ter than to follow a dukes tions N 
(as a Repoſitory) in Books of 7 5 robation. Read- 
ing is no lefs neceſſary tm the Ge to attain to P 
fection, as it will fen ch him with Ideas and Coo 
binations, which without never. occur to 
Thoughts. I know of: what, mportance: a quick 
3 and (if 1 may be N the Ex: 
preſſion) that = of duch W ork. lo neceſſa- 
ry in the Laboratory of a thorough AFG." It js 
not to be Yate in B goks, nor to a. 
without a deal of Pradiice. but, when, once 
ſed of good Notions, nothing i is more 2955 | 
follow and improve Proceedings Ink ny BY ' 
good Books; 1 is then abdye all, as has been faid 
of other Arts, that Theory is anticipated by Prac- 
tice, and the Way to each other is extremely ſhoct 
and eaſy. It is to be wiſhed: (unggubtedly); that 
Artiſts "ſhould be more verſed in the Theory, | 
than they commonly are; of what great Uſe it 
would be to be thorou hly acquainted with the k. 
ferent Qualities of thoſe Aliments, they are t 
pare. If they had examined and ſtudied the 
ä — of the different F lavours, their N 
often difficult to find, and the Reſult of their 
Mixtures; then the Hand, guided with Prudence, 
would often regulate their Differences, 5455 


Equality, and would form Combinations more 
prudent and ſucceſsful, would give to all Prepa- 
rations more Harmony and Propriety, Taſte and 


There 


Keth would equally participate abundantly. 


more « 
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ling Artiſts have happily 
of which, it is to be feared, the Co 


the laſt ; as great Numbers of Diſhes 
Confectiona yy, » which would be im 
d 


Plex and ** of that Art. 


2 hoe verermuns:” 8 


"There are other Works, wherein to find ſofi- 
n N * * 7 for ancient 
3 AS tel this to ſhow the Im- 
. Py hc hive been made 
te 3 döt Days. Some Excel... 
invented new ' 
tion would 
have remained unknown to * 3 al- 
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ot Tier 1 ere. 808 the Wut ir 
Oo py rb 26:4 I am cettaln they 
in others, ſo a Knowledge +0 
the Art they profeſs 7 they will inftrp& 
my Organs, and the principal Honour will r 
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on them; it will be by this Means, — | 


bles will abound with tmbre Variety, "Taſte, and 


' Geatility ; the Satisfaction will be to them, if the 


Work I now eg will induce Men of Parts t 
follow their Steps; and 1 ſhall have the Pleaſure 


to attain the End ſe. In my Application Dd 
this reformed Gat I could wha Wo take no- 


tice of the old, 4 — its Foundation; they are 


too near allied to each other to be ſeparated. The 


ſame Reaſon has induced me to join to Cookery, 
are f 


that of | Paſtry: and :T 
mutual Help to each other, as the n 


without the ſecond, nor properly both withent 
0 


fo 


practicable to 
ſuch as ſhould be unacquainted uu the Prei- 
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muftructiens upon the different Productions which 
Nature affords in regard to Aliments; in the 
| four 'Scaſons. of the Year, divided into four 
| * Parts. A { I ; _ | \ + 44 LIES I + f 


DU PRINTEMs. Of SPRING.” 


| | TH E Spring is the firſt and moſt promiſing Seaſon of the 
1 1 Year, although the moſt confined in its Productions, in 
| regard to Poultry, Fruits, and Gardeniggs; it comprehendy 
/ March, April, and May. The London Markets are conftantly 
well ſupplied with Butcher's-meat, through the whole Year. 
I ſhall take no further Notice of theſe Articles, than that Lon- 
don has the Advantage of Paris, in the Articles of Veal ad 
Lamb, which are to be had in London all the Year ; àn Advans 
tage to Entertainments, which the French have not. To render 
this in the eaſieſt Manner I am able, I ſhall take particular 
Notice of Monthly Productions of each Kind, under their dif- 
ferent Sorts, and give the Preference to Fb, in the Courſe of 
the four Seaſons. March produces Salmon, Cod, Haddocks, 
'Whitinss, Smelts, Carps, Tench, Perch, Pike, Eels, Gud- 
geons, Lobſters, Crabs, Craw-fiſh, potted. Lampreys, pickled 
turgeon, Salt-hſh, Oyſters, John-dorey, . by chance, freſh 
Sturgeon, and Turbots, the ſame with Place, ' Flounders, 
Herrings, Muſſels, and Cockles at Times. April | continues 
much the ſame, with the Addition of Soals, Scate, Turbots, 
the latter End, Mackerels, Trouts, freſh_ Sturgeon, pretty 
common, Thames Salmon, (commonly called Crimp-Salmon). 
May, Thames Salmon, plenty, Turbots, and Uxbridge Trouts, 
Scate, Maids, Soals, red and gray Mullets, Mackerels, Floun- 
ders, Smelts, from the Beginning of the Month; Eels, Lob- 
ſters, Prawns, Craw-fiſh, and freſh Sturgeon at Times. 
Poultry The beginning of this Seaſon produces; Ducklings, 
; Furkey-polts, Ga Geeſe, wild and tame Pigeons, and 


b Squabs ditto, uails, wild Rabbits, Guinea Fowls, Pea- 
Fowts, Capons, Pullets with Eggs, Pullards, Spring-fowls, 


Chickens, Buſtards, Cock's-combs, fat Livers, Eggs, and 
Stones, Turky Pinions, Leverets, Plover's Eggs. N. B. That 
this Month alſo produces wild Ducks, Eaſterlings, Widgeons, 
Teals, Dunbirds, but all going out of Seaſon. In fruits and 
n Garden 
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; Herbs, either green or dried, Sage, Horſe-radiſh all the Years 


Colmar Pear, China and Seville Oranges, the Kentiſh-ſtone 


. Cherries, Scarlet and 
green Peas, Kidney-beans, you 15 Plants, Colliflowers, Selle- 
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* F . of this 
Golden Pippin, 
nuts, Medlers, died 
Chaumontelle R : ranges, 
for Kitchen * = Sprouts, white and red Cabb 
Sly! age and kl otatoes, ſmall e white Endives, 
10 nions, Cardoons, Aſparagus, almoſt 
5 1 between natural and forced; all Sorts of ſweet 


Bed-muſhrooms much the . fame, Water-creſſes, Beet-roots, 
ſmall Salleting, Spaniſh Onions, Sorrel, Charvil, Lecks, 


Spinages, res. Artichokes, Parſley, and Parſley-raots, all 


the Year, except.the Winter is extremely ſevere 3 many forced 
Articles af, Gardening are praduced in Yhis Seaſon, as Cucum- 


bers, Peas, Beans, &c. I ſhall take no hong » Notice f 
theſe / Things, as the Purchaſe of them is — „ and the 
ir 


Things are,of ſmall Value in regard to thei eſs. Pome-: 


ranate to be had in this Seaſon. April, golden Pippins, 
Noncarctls continue good; - alſo Winter Bon-chretien, 


Pippins, and Non-ſuch Apples for Kitchen-uſe, and much the 


| fame Sorts of Garden-ftuffs, with white /and pu Brocoli, 


Aſparagus, and young Radiſhes, green Plants, 

all Sorts of green, ſweet, and cooling Herbs. May, moſt 01 

the Winter-greens ſcarce, but produces freſh Proviſions, both 

for Deſſerts and Cooker ery ; as firſt, towards the End, early. Duke 
-Prawberries, and for Kitchen-uſe, 


ry, Carrots, both young and old, the laſt moſtly called Sand- 


carrots, Spinages, Lettuces, natural Aſparagus, green Goof- 


berries, Apricocks for, Tarts, young Artichokes, and many 


other Articles, according as the Seaſon is favourable. The 


French Author here a the different Sorts of Wines, which 
are the moſt eſteemed, although not abſolutely canſiſtent with 
this Liſt; I ſhall here give the ſame, as it may be uſeful to ſome 


People in many Inſtances, ine, is of all Seaſon, the Soul 


of good Entertainments, when uſed with Moderation; the beſt 


Burgundy Wines are thoſe of Chambertin, de Jones Nut, Pom, 2 


2 Chaſſaigne, Sauvigny, Voujaux, L. 
C6te-rotie, and ſeveral other orte which are not of 
the beſt Wines; thoſe of Champagne are thoſe of Reims, le 


blans de Sillery, le Pierry, PAuvillieres ; there are alſo ather 
very good Sorts of Wines, as the Vin du Rhin, de Moſelle, de 
Grave, de Bourdeaux, le St. Pere de Languedoc, le Boutu 
2 
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Harbois, & d' Arty; les Vins de Liqueurs, — 
are le Muſcat, 2 le St. Laurent, le Condrieux; le 
Darbois, and ſeveral other Sorts e 

ee e | 


" DE El. OF SUMMER. 


Tuts Seafon comprehends ] une, a 2 

— of Fiſh, Thames Salmon, en, Tron, 
ackerels,, Soals, red Mullets at times, and Po 

the ſame, Scate, Maids, Flounders, Eels, Lobſters, 


Obs 

Prawns, Craw-fiſh, and ſome times „ with "De 
and Hallibot. Fuly continues much the ſame. Augu 
Salmon, Turbots, only the beginning of the Month "and then 
often indifferent ; ; Trouts are out of Seaſon the latter End of this 
Month, Soals are good, Scate, Brills, Maids, Plaice, N „ | 
+ x enches, Prawns, and Craw-fiſh. In Pon ed 
Geeſe and Ducks, wild Rabbits, wild Pigeons, Fowls, Chic- 
Kens, dry puled Turkeys, tame Pigeons, Giblets, Wheat- 
ears, large Fowls, and middling Chickens, N Guinea- 
Fowls, Ghickens, and Leverets. Of Fruits an y Dake 
Strawberries of all Sorts in full Perfection, and earl ke- 
cherries, Currants, both white and red, 1 
Beans of all Sorts, Colliflowers, young Turnips, all 8 of 
Roots, Herbs, and Salleting. AG, . * the Addition of 
the Maſculine Apricocks, both for arts, and Pre- 
ſerves, Hautboys, and all the early Sorts of 8 Melons, 
and Cucumbers plenty, Artichokes, Caroline Strawberries, Fi- 
nochio Duke Cherries. Augu/t continues ſome Time much the 
ſame, with the Addition of black and white Heart Cherries, 
Peaches, and Nectarines, Hautboys, late ſcarlet and wood 
Strawberries, ripe Gooſberries, and Currants of all Sorts, ſome 
early Sorts of Plums; this is the Seaſon when ConfeRionary 

repleniſhes its Store for the Winter with dried or liquid Pre- 
ſerves, Marmalades, Cake, Paſte, Syrup, &c. The Kitchen 
is ſupplied abundantly with all . of Roots and Greens, of 
which a Recapitulation would be both tedious and uſeleſs, 
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Tunis Seaſon comprehends September, Ottober, November: 
and gives us the greateſt Varieties of any for and great 


Entertainments, in regard to Game and Veniſon of all 
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Butchers-meat, Pigs, | 


of this Seaſon, 
0, Quail, Partridges, 
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Nectarines, latter Catherine Peaches, 
firwing, and baking, 
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| with common Roots and Greens, red Beet- 
WW roots, good for Sallet, with Spaniſh Onions, Sellery in Perfec- 
; tion for all Uſes; Cardoons, Cloreri, Brocoli, Endives, Let- 


tuces, young Spinages, November, Grapes, Buree-pears, 

Creſſant, — St. Germain, Colmar and Bon- chretien-pears, 

golden Pippins, Nonpareil Apples, and all other Sorts for Kit- 
43 chen-uſe, Love-apples, good to mix with fume Sauce, and 
Ty much the ſame Roots and Greens, as the Month before, 
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1 - PRODUCT LOWS o the SEASONS 


DE EHIVER, or WINTER. 


| Tun Seaſon comprehends 8 Jia — 2 
ary, The Produce of Fiſh in December, are Salmon, Crimp- 
Cod, Scate, Haddocks, Whitings, Smelts, Soals,  Brills, 
Plaice, Flounders, Crabs, 2 Carp, Perch, Eels, 
nary much Turbots, by chance, * — 1 
the 1 with potted Lampreys, fiſh, Barrel 
Cod, „ - John-dorey at times, Oyfters of all 
Sorts, Maſſl, les Perch, Turbots, by-chance, Febru- 
continues much the ſame, except that Cod, Haddocks, and 
Whitings are going out of mar and Plaice and Flounders 
are but indifferent; of Poultry, | Cock-turkeys, Hen dito, 
large wild Rabbits, Larks, Snipes, Wood-cocks, Plovers, 
Buſtard, Capon, Pullards, middling ng P 3 Chickens, Quails, 
Hares, Pheaſants, Partridg es. N. B. Dry pulled Geeſe and 
Ducks are almoſt ' out of Foeaſon about January. The Garden 
furniſhes us ſtill moſt part of this Seaſon, with golden Pip- 
pine, Nonpareils and Pearmain-apples, Medlers, dried Ap» - 
ples, Cheſnuts, St. Germain and Winter Chaumontelle-Royal- 
pears, Colmar-pears, golden Rennets, and ruſſet * 
for Kitchen-uſe, with Savoy-ſprouts, red Cabbages, Bor- 
cole, Carrots, Parſneps, Potatoes, Endives, the French Chomux 
Rave, commonly called Turnip-cabbages, Selle „Onions, 
Cardoons, and much the ſame Sorts of oots and reens; 2 
ſet forth at the beginning of the Spring- ſeaſon; all Sorts of 
Purte, and Italian Fate are very uſeful at this time, for 8ours, 
as the Herbs are rather . and of very little F lavour; all 
Sorts of Butcher's-meat is good, with Pork and Pigs in full 
Seaſon; alſo ſeveral Sorts of 3 although very _ 
uſed in England, as Corſioners, Skirrets, > les 
Kitchen-uſe, with Kentiſh-ftone Pippins, and ſmall Saleung. | 
and all Sorts of ſweet and cooling bs coming into 2727 
at the latter End. 
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4e pluſicurs fagons. Of different ſorts | — — 6 


de Champagne, With Champaign wine — 1 
Timbale de 3 l A mould ſo called, filled with black - 
pudding preparation 
==—— 2 la mariniere. Sailor faſhion * — — — . 
5 la Saint Cloud — — 35H 
21 Sainte Menehoult. Sauſages broiled — ib, 
— 1X fines herhbes. With ſweet herbs — 1 
au gratin 7 — — — 7 
2 e ragout ou purie. Sauſages as * or with any 
forts of porridge — — 


Audeuilles de cechon, Chitterlings or large nge N 1 


— — 


. 8 = : 
I — 8 F * — , * 
S S2 — Wn : S: 1 2 1 8 5 , - 4 4 I — 4 


IVY 


88 88 


SSN 


* 


8888 


8 


Angouillettes de weau au Tem. Sal chiimelivgs with | 


CHAPTER FIFTH. De l Aigneau, Of Lamb. 169 


92 


= « 4 — 


bak *,7 . 
| * © p 6 7 \ 3 
4 — * 
n a * * 3 
* — * "4 
- 


, * , « A Ah "_— 
1 W - RT WY 
l +» * N * 
* 32 4 - * * 1 8 4 
- FL © - . 4 * 2 . 
P 22 * . o a * F * - 
. 4 1 * , 2 * P L 
* 1 LAY 
9 
- 


CONTENT 


cakes Beer ehitterli . 4% — * 
. dt ven. . Chitterlings — 5. 
— — . 22 
— — 5% 1 I 
— — pier nh - Chitterlings made of game 
—— 2 la Btchamel. — ne e9 6 — * 
. 


— 3 7 


8 * 


: * 5 


Parmeſan cheeſe ? 
—_— de fanglier, A thick ſhort ſauſage made of wild 
boar meat — — 158564 
——— au brodeſuin. Made ſquare between boards, rachtied ib. 
Fagon de fairt Log How to make ham — 165 
Jambon de Mayence, Hams Mayence faſhion/* ' + — 15. 
en de: Ham in jelly — — 6 
——— aunature]. Ham dreſſed the common ** — . 
— — r0tt, Ham roaſted 3 | — 167 
— — 4 la braiſe, Ham braized | — . 
Rities de jambon, Toaſted bread and ham with eggs ib. 
Filets de pore fruit. F 1 of freſh 168 
Cotelettes de pore frais. reſh pork — — ib. 


Langues fourtes de pore. Ports s tongy ſtuffed — . 


Tite d aigneau & la pluche vertu. Lamb's head of a pale 
green. ſauce — — ih. 
— &aigneau a Ia . Lamb's head, after the 
name of the inventor — 170 
— & aigneau de pluſicurs ane. „. Lamb's head of diffe- 
— manners 1 — oh 
— aigneau an ponti e. ame kane” way ' 194 
—— & aigneau à la Condi. Lamb's head Condé faſhion 171 
2 Zalman de pluſieurs fagons, Lamb's head with all its 
appurtenances of different manners —— — ib. 
Epaule d aigneau d la — Shoulder of lamb Dau- 


phine faſhion -- — { 
— d aigneau d la voifane, Neighbour faſhion 172 

uartier & aigneau en crepine: Quarter of lamb in cowl 1b. 
Rot de bif d'aigneau at monar — 173 
Luartier d aigneau aux fines hurbes. . Quatter of of lamb with | 

ſweet herbs —— I 


74 

—— &aigneau a la Reine. Quarter. of lamb whh white e faves ib. 

N Zain au ſoleil. —_ s rumps fried, de. 
o. 1 4 


5. 


CONTENTS 


Fog 
Duartien daigneau en ſautiſſons.,. 3 of lamb as thick 
1 O ekitter ling —— — == 


Carri daigneau à la belle uus. Necks of lam looking. 
agreeable, &e. Ke. —— 

Du chevreau ou cubrit. Of kidqeqJ.— — 175 

DES GROSSES ENTREES EN\'TERRINES & AU-_ 

: TRES, Of large, firſt- courſe diſhes, tureen and others ih 

Terrines @ la Flamande, Tureen Flemiſh faſhion— 2b, 

Terring d P Angloiſe. Engliſh faſhion ' ——.— . 


— de ce-que lou veut, Tureen of what you pleaſe ., 177 


Ae bicafſes. Of woodcocks ——— A 6 
——— de perdrir. Tureen of partridges — 178 


Terrines de queuts de mouton, & ailerons au coulis . ragout 
de marons. Tureen of ſheep's rumps, and poultry pinions 


with cheſnut cullis and ragout — . 
Terrine de volailles. Tureen of poultries — = 
— 6 monarque — 15. 
— — delapreaux. Tureen of rabbitss —— 180 
| de macreuſes au jambon, 'Tureen of wild or ſea 

. ducks with gym — — b. 
—— — de poiſon. Tureen of fiſh — 181 
2 à la neuvaine, Tureen as you pleaſe, or any how i 
——— 4 ſaumon. Tureen of freſh ſamon ——! 182 
——— de ſaumon aux icrev ſes. With craw-fiſh 0 
Caſſerole au ris —— — 
Different hochepot. Hotchpotch of different forts — 
Salamalec, A fancy diſh, or tureen—— — 
Financiere. Meaning a fich expenſive difh — 1 
Chartreuſe. After the name of thoſe friars — 
Marbrie. Marbled, coloured — — 
Corbillin. Intermixed like a baſcekkkt!— . 186 
Matelotte royale — — — 


Matelottes de ce que l'on deut. Matlot of what you like 
Pruſſienne. Matlot Pruſſian faſhion ; 
Matelotic au general. Fit for a general — 
—— — au oignoni 4 Hollande, With large Dutch or 
Spaniſh oinions — — — — 18 
Cacau de viande de ce que — vent. Meat cake of what 
ſeorts you pleaſe 
— 4a PEſpagnole. Cake Spaniſh faſhion — th, 
' Compeſition de panade pour toutes ſortes de viandes. © How to 
make a proper batter to uſe with all forts of roaſting meat 190 


| CHAPTER SIXTH. D- volaille. Of poultry. 1b. 


Pculeis en fricaſſte. Fricaſſee of chicken i. 
24 | .  Fricajet 


— — 


9 — th, 


4 18 
toOnTENTS 


P 
gage rere, oe Fricaſſee Aman bs! * * 
— in haſte e - — 191 1 0 . 
Differentes fricafite de Ponies: Chicken fricaſſee of diffe- 
rent manners — W 4 
Poulet, à la giblottes de ; plaſichrs yn Jumbals of chic- 4 
kens of different manners — 3 192 v4 
nu. "Chickens ſtewed or mat lot 1356. 
t—— 4 la cavaliere, Meaning without art or ceremony 193 
—— mignnsaus ecriviſſes.' Small chickens with craw-fiſh' ih, =» 


2 u la perli. Chickens in the form of pearl, »—— 194 
—— au vin de Champagne. Chickens with white wine ſauce ib. 
— — au pontife, Chickens pontiff ſauce —— 198 . 
—— 2 la filette, Wanton, fantuſk, cc. 16. 


4 —— & la belle-vu? 196 ol 
8 — & la marie. Chickens, bride faſhion— 1. $* + nh 
7 — & PTtaheme. Chickens Italian faſnion— 16. 
1b. — ms — — 197 
80 Filets de poulets a la Bichamel pannte. Fillets of chickens 1 
Bechamel ſauce with bread crums — — z. _ 
th, fouſfles à la Bichamel. Fillets puffed Bechamel ſauce © 198 I 
By Fleurons a a la brunette. Flouriſh in torm of petit 3 «ol of 
th, Poulets à la bricoltere — — 199 "12M 
82 Petit pouſſins aux pavies. Small chickens,and preſerved . 199 = 
2 Pricaſſie de poulets d la Bourdois, Fricaſſee of chickens * S, 
83 after the name of the Author — — 200 „. 
ib DES COULEURS MAE L'ON SE SERT A LA . Be. 
94 SINE. Of colours uſed in cookery — . 92 
ib. Poulets hiſtories. Chickens garniſhed, embelliſhed, &c.. + 20 — 
85 Culottes de poulets aux petits oig nnn — 202 3 
th, Poulets aux ecreviſſes, Chickens with, or as craw-filh i, ' | 
86 —— & la broche avec ragout de ligumes. Roaſted chickens - . 5 
37 with ſtewed greens — —— , 
tb, —— 4 la broche à differentes ſauces. Roaſted chickens with i 
8 different ſauces — m3. , 
b, —— aPexcellence, excellency — —— — . 3 
a la jardiniere. From the * which make 

3g the ſame 20 

—— & la bonne amie. ' Chickens without art ib, 
2 — en 7 Chickens in paper — 205 
5. — hine, Chickens Dauphine faſhion — ib. 2 8 
4 — en ſauciſſons, Chickens as large ſauſages —— 206 4 
0 — 2 amiral. Chickens admiral faſhion _ "LAY 
3. — 4 2 Tartare. Chickens Tartary faſhnion — 287 
, | entre deux plats. Chickens done between two diſhes ib. 
4 —— arints, Chickens marinaded ———— —— 208 


PE | 3 B& 7 Paulets 


N In N 2X TY. 9 72 
* * * 4 * Y 
« : * 1 * 
| p 3 . - — 1 T- 
= 


2 * 8 k ; 3 , Eur * 3 
, A N 8 2 . * * f : 2 = A * 4: . 
0 8 * A * "He 5 rn A 
* * * | x” * . } « "8 * 


| a * Ss = "> 1 ; 
- TON T E N T 8. "2 
Paul 2 la Sainte Menehoult, Chickens broiled: |. —— >, 
Fricandeaux de poulets 27 Eſpagnole. 8 paniſh faſhion | | - "3 
Poulets au verd-pre. — — — —— | 
— ig ear a nal . Nt 
| Matelotte de poulets a 8 Matlot of chickens roaſted — 
— — de poulets d N Panguille, With cel —— — , 
de poulets cuits, Of roaſted chicken — >= 
Grenadins de pouleti? | 
Poulets aux trufes, Chickens with \eryiflies © — — 4 
— a la Saint Cloud. Chickens St. Cloud faſhion 212 
4 12 7 aux petits ue be Chickens liaſon 


ſauce, and ſmall eggs ſnammed r ib. 
2 la villageoiſe Chickens country faſhion — 21 
u gratin ——ů— . 


e ſurtout. Chickens maſqueraded — b. 

la reine ä | 

2 au Ceadm — — — — ih. 

— — caiſſes. Chickens in paper caſes — 

— « roumeſfiec, Cullis made of fragments —— ib. 

Cuiſſes de poulets a diſferentes ſauces & ragouts. Legs of chic- 
kens with different ſauces and ragouts — — 216 


Poulots a la ducheſſe — — — th, 
, —— aux petits pois, With green pes —— ib. 
—— au Parmeſan. With Parmeſan cheeſe — 217 
— 64 blanc-mangt — —— Qpommmpm——_—__—__y ib. 
au verjus, With verjuice grapes or others — 218 
— au Sultan, Chickens, Turkiſh faſhion ib, 
— &la favorite FY 
— en ſalade — — — 2 1 


— mignons aur piftaches, With piſtachio- nuts 
Matelotte des poulets aux racines, Matlot of chickens with roots 220 
Poulets glacts, Chickens glazed ——— — . 


—— 4 la payſanne, Chickens — faſhion 221 
w— en gelie; appellis au pere douillet. CRE in jelly; 
called a fribble, codling, ke. — 
. 7 Þ Indienne —— — 22% 
w— &@ la narmoite ib. 


; CHAPTER SEVENTH. Du dindon, Of Turkey, ib. 
Dindon d la broche 6 a differents ragoitts, | Roaſted turkey with _ 


different ragouts ——— 
—  farci doignons & petit lard. Turkey ſtuffed with 
onions and pickled pork — — — — 223 
— au pere n —— - — — ib, | 
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ih. Dindon rat 1 4 maron & ſauciſſes. Turkey e 

I with ſau and uts. 

45 / Salmi de di Turkey haſhed 

ib, Cuiſſes de dindon d ia Pr 

14 Ailes & 2 dedindon glactes. Wing 

1h, Filets de dindm de Pluficurs e 

15 rent 2 

ib. Cuiſſes de dan en ſurpriſe. ion iow of rakes 


Pates de dindons d la Sainte Mmehoult. Stumpe of turkeys, 
Sainte Menchoult ; fried or broiled — — ib. 


DU PIGEONS, Of pigeons — 4 
Fricaſſte de pigeons d la po | White — — " 
—— — de pigeons aux petit: gore. With greg peas "i, 
— 4. — — Coun — 233 
Pigeons en furtout. Pi maſquerad — — . 
—— a ſoleil, — like the ſun > = ih, 
— fourts aus — Stuffed N and piſtachio-nut 2 33 
—— — au court Bouillon | 
an—— glacts aux legumes. Glazedand ſe ſerved with 3 greens 4 bl 
— 24 Ia Pirigord au gratin — — L | 
——— Qu Cingara ——— — 234 | 
2 la brache à differentes ſances- & ragoits, Roaſted + 4 
pigeons with di ſauces and  ragous — ib, 1 
Dann. Hotchpotch of CHER 
r 5 0 gras, - 8 : 
15 Spaniſh faſhion — ih, 
en cripine au pontife. 


Pigeons in co ſauce 2 
e ſame with in cow! pontif fa x 


ib. 


ih. — 41. 
— — en fi riſe a la — — . 2 
Ravigatte ſauce —— 


| 2 
DES CAN S, CANETONS, OTYES, & OISONS. Of P 


ducks and ducklings e and flings — HY 
Dau oo A nor 2 oi. «Puck and ren pen — ib. 
Canctoni 
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3 roulẽt. ene 09924 F — 2 o& 
— 71 hatereau. Roaſted on ſmall ſkewers called ren 
s Roten d la broche. Rouen duckling roafted 8 * 


Canctons à Itakenne. Italian faſhion > 1 . 

— 9 Ffricandeum — — 
2 purie verte, With green peas port -potridge” | E 
Canard en timb alas üꝛĩ „ék * = 240 
— 7 u Romaine — — — „ 
- 4 MNvernoiſe. Duck with =—_ Nivernoife | | * 7 

— 4 la daubb. Duck dobed | + nn” ih 
—— aux navets. Duck with turnips _ 


Grenadins de canard a la royale. Small fricandeau of f duck: 24t 
Filets de canard de pluſieurs — Duck haſhed of different ways th, 
Oyes & oiſons de pluſieurs fafons, Geeſe and goſlings of . 


ferent manners — — 242 
f Cxiſſes & ailes d'oyes, comment les con ſerver. How to preſerve 
legs and wings of geeſe ——— —— 5. 
Oye d la daube. Dobed gooſe—— — "th; 
DES POULARDES & CHAPONS. Of fowls and capons 243 
Poularde au gros ſel, Fowl plain boiled — — . 
au court bouillun. A fowl in its own gravy th; 
au reveil. Reveil, quick ſharp ſauce to the palate 244 
2 hi royale. Fowl court faſhion ib. 
. u la fervante — — 1 
— — au duc, from the title duke — 24 
2 4 la reine c — . 


Q ſauciſſe. Done in the form of a large ſauſage 246 


— frite, A fowl fried ib. 
en cingara. With ſlices of ham ' — ib. 
4 la Sainte Menehoult — — 247 
— - 2 la Tartare — — 7, 
—— au point du jour, from the various colours ib. 
aux trufes. A fowl with truffles 248 
Fricandeau d'une poularde. Fricandeau of a whole fowl 249 
Potilarde etuvie. Stewed fowl — . 


— au ſang. F owl ſtuffed with black ng preparation 250 


Filets de poularde d la peulette. Fillets of fowl fric ib. 
Poularde glacte. Fowl glazed — —— ti, 
—— en crepine. Done in cowl | ——— — 251 
— — en galantine. Fowl in cake or marbled — 1, 
—— & la Silvie — — — —— ib. 

—— #la fnanciere — ib. 


Cui ae de poularde accom ee ; WG with other things. 
egs of fowls garni — 252 
Filets de pouluru⸗ 5 ce 2 la Bichamel, Fillets of fowl with 
_ © a raiſed Bechamel ſauce — — 5. 
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35 au miroir. A 
5 de poularde 2 551 


alardes au 254 »" 

Rolle e e of Mk 8 — * 
Poularde en ; | e ans 2 5 
— Wiſin. F 5 Fow! 144. beds bog... 1 — 
— — au fume” wy Arn 8 1 2 / 
—— en thipeulate.. A tuiteſ, "or fowl.matlgt * i 
Cuiſſes de poularde aux trufes, . Legs of fowl and — 257 | 
— poularde au rinc⸗ 1 — 1, þ 
—— de poulardes à la gendarme. * Myitary faſhion. 0 g ., 
Poires de poulgrdes aux 4.2 Legs of fowls in the form of * 25 : 
Cuiſſes de poularaes en gelle. Legs of fowls done in jelly: .. 5 
Culottes de poulardes à I Italiamne I 8 Wh 
Duenelles de poularde. Forced n meat. balls — 2 59 
Cuiſſes de poulardes bachique, From Bacchus — * 
Ailerons de poulardes ou dindons de differentes fagons.\ Pinions * cm 

fowls or hes of different manners —: A | 
— — c 1 Shammed pinions——— 200 4 
Terrine d'ai in aux marons.  Tureen with cheſnuss ib. ; i 
Crites en fricaſſees au blanc. Cock's-combs white fricaſſee © ib. | 
Des foyes gras. Of fat Tivers  ——— — ,. 261 f 
DE LA VENAISON OU VIANDE NOIR. Of veni⸗- 

ſon, or brown meat — 26²2ã2.ſ 
Du Janglier ou cochon ſauvage, Of wild boars or wild hogs ib. 
Sanglier à la daube, Leg of a wild boar dobed —— ih. 4 
Hure de ſanglier à la 10 Boar's-head brazed— 263 N 
Sanglier à 15 Poivrade. oaſted, and ſerved with a ſharp ſauce ib. MY 
——en petit ſalt, Pickled  ———  —— 1. . 
Boudin de ſanglier. Black puddings of wild boar a>» | ' 
Du marcaſſin. Of the fuckling wild boar — 1 ah 
— cerf, iche, daim, chevreuil, & aon. Of deer, hind, #4 

buck, doe, kid, and fawn — 8 
DU GIBIER EN GENERAL. Or game and wild fowls 4 
Lapreaux en cailles. Rabbits roaſted as quails — 5. 
— — au I >= Rabbits pontiff ſauce , ——— 7. 
Lapreaux à Peſcalope. Rabbit collop — — 266 
— galantine. In cake or marbied | ———— ib. 4 
Litvre en terrine à la daube. Tureen of hare dobed , 268 2 
— au ſang. Hare with its own blood — 269 
Roulades de lit vre. Coloured hare — — 35. 1 
Filets de lcureauæ d L eſcalpe. Collop of leveret — 270 . 
Gateau de liture, Hare cake —— 16. | 
Cotelettes de levreau, Cutlets of leyeret ,  — — 16. 
Liture en civet. Hare ſtewed © —— — . , 


Levreau au chevreuil. Leveret, kid faſhion —— 6. 
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Filet Ye P's 
e Black 4 made of hare or le EW 
6 2 far with anchovies © #5, 
taux à Ta mi 7 in 3 vent We 274 
Des ramercaux. Bf — — 4 
Ramereaus d FAllemang:. = Ip jon — —— -*; 
— Gs fenoul. With Tennel auce 2 
\ Bicaſſes, Bicaſſmes, & Bleaur & Ia broche 8 à differintet ſauces. - 
Fl aks, ſhipes of both Hude, x E * 2 
rent ſauces — — 5 
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Filius de bicafſes au ju di canard,. Hlets of wood-cocks with 
duck gravy — 
Bicaſſes & bicaſſmes aux trufes,” & aux olives. Wood-cocks 


and ſnipes with truffles and olive ragout 
Des e Of larks —— — a 
Alouettes en ceriſes. Larks in the form of cherries” = 279. 
Des pluviers, vaneaux, &- bf apes Of 11 5 
and thruſhes | | — . 
Pluvier d la Peri gord. Plover with gun —— 
Cailles a la Flamande, Quails Flemiſh faſhion 
 Cailles au laurier. , Quays with laurel _ ——., — 2 
— en ragoit, ditt® en matelutte, au gratin, WW. 281 
8 & perarix. Ot partridges young and old #6. 
eaux & la broche & differentes ſauces & ragelts. Roaſted 
* — with different ſauces and G ih. 
ala Madelaine— — . 


— — grilles aux fines herbei. Boiled with ſweet herbs 282 
—— @ la Provengale, au pontife — 4 
— a conſammẽ. With rich cullis Gary — 6 
— — 3 la Perigord — —— ib. 
— a la Dauphine 2 — 2 
Perdrix à la Vi 7lleroi, from the. title 7 2 

en aſpic — . — 65. 
Perdreaux à la Mandui. After the name of the N 26 5 
Ascbis à Ia Turque, Haſh Turkiſh faſhion © — | 4 6 
PFerdriæ à la daube Sicilieune. Partei Res dobed Sicily faſhion i 
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Of Ragouts, Callops or Fries. 


ND & phi | Forced-tneat ragout 


Jalpiquon hs prepared for 


—— 4 a pi enn d 7e a Pay yoke Da 
p s gras, Of fat livers —— 


—— de erites. Of cock's-combs — | 
——— de jambon. Of ham — ö ; 
of- ſmall WF. 


eggs and cock” ib. 
de ris de veau. 5 calves ſweet-breads '—— 292 
ib. 


= melts de * & dhuitres. . 6, of truflles and 
oyſters — | Þ-. 
Ragodts à Þ Angloiſe. iſ. Engliſh faſhion — 2 5 
Ragaitt Zicrevifſs Of craw- fin —— — X ,. - 
4 laitances, Of carp-roes , — ? 
——= & u. Of muſſels ö 


- 1 Ibuitres 2 Of oyfters of diffrent. 
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2 konermbrat. Of cheumbers 4 
_ — de Verfus. f verjuice- grapes, e Vr. 2 
iN 3 e trufes. Of 8 vL—— "| 4 
6 — di aſperges en petits poi s. Aſparagus as.green een ib. 
3 - de petits eignen. Of ſmall round onions 299 
— — de racines, Of roots — 0 
5 4 navets,. Of turnips... .._ —— — 6 " 
tg, ——— de chicorte, Of endives or any ſorts of lettuces "ibs 4 
* \ ———— Coꝛxeille. Of ſorrel — —; | 2 
3 1 Einar. Of ſpinages — — 7 2 
133 4, cardons d'eſpagne. Of Spaniſh cardoons i. & 
Vie 4 piftaches, Of piſtachio- nuts? 30 8 
.*% A cerneaux. Of green walnuts — ibs 2 
| 1 — — de choux.. Of cabbage, ; — — ths 2 
1 . baricots verd, Of kidn — ib, 7 
| Riſjolles a } la Bicbamel, White 28 — — 30 5 
3 . Choify 2 — — ib. 2 
As ———— de palais de beeuf, Of beef-palates — — 303 FE 
* 2 de gibier. Of game — — — . 5 
12 —— de differentes fare, OF different. forced-meats > 
3 — 2 la preſidente. 303 8 
** 2 la Provengale 3 — ib. * 
E DU. ROTI, & DE LA FACON- DE Dy. RE 
PARER ib. 
. T5 or ROAST, AND HOW TO. PREPARE EACH 8 
OWE, | K LN. D. * X | Fi 
55 5 | . 
Du Printems. Of t the Spring — — ze D, 
* De Ei. Of Summer —=— — — i Br 
a — Þ Automne, Of Autumn, ———— _ — "= wa 
> - Hyver, Of Winter — 305 6 — 
3 — {a preparation de toutes fortes de rotis. Of the prepars- 2 Bn 
tion of all ſorts of roaſt — — 1 
binde nich ars ſerved with a toaſt under 
Du poison d eau due, & de mor. Of freſh and ſea water * 
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50 3 U Mis » er "of meages. 4 and __” OY 
brazes — PU. — 11 4 
Farce de poi. A* 12 „ 
ee e — ;. 1 BY 
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15 —— farce à 1 tendiri Mil tary faſhio 

, —— grille @ la far, 4M, arp ſtuffed and broiled 


— frite. Fla ca 
—5 Petuvte. - ene” — — 


Etuvie de carte à la Chartreuſe _ —: 
Carpe en malelatte —— | 
—— matelatte @ la knee” 7 2 — 10. 
—— 4 la Facobine ä 0 
aux fines herben With fweer-herbs WIS 
faraes, . Stuffed — FW *: - . 3 
— 4 la Da uphine — ö | — — 314 
—— au monargue, Monarch —— —— 16. 
—— & la Polonoiſe, Poliſh faſhion — — 16. 
— 2 la broche.. roaſted — „„ 
en hachis. Haſhed ü — on 
— en redingotte, M aſked — | ib. 
—— en tcuſſon. In the form of a ſcutcheon — 316 
—— #4 prince, From the richneſs of the preparation © ib. 
Filets de carpes de pluſieurs fagons. Carp-filtets of different 
"manners — 3 


Du brachet. Of pike 
Brechet d a la poulett, Pike white ricalſce — 
—— frit, Fried | 
=—— &@ Halienne d la breche, Roaſted Italian faſhion 
— — en daupbin. In the form of the dolphin fiſh 
—— 4a 1a marite, Bride-faſhion — — 
an gros ſel,. In a plain way 3 - 9 
——— & la broche en gras & en maigre. Roaſted pike with 


K meat-ſauce or — | . 

2 /a Simone. . wit faſhion . 
7 an enadins. As ſmall fricandeau — + 
+ —— en etuvte. Stewed as matlotte — 


' ——— 4 P Eſpagnole, Spaniſh faſhion '—o —— — 


- 


| Andouillettes d'anguilles. Sauſages or chitterlings of eels 


e au vin 4 Sv. Wit white "My 


— mit au lau, maitit frity © half ſtewed And nal a 5 _ * 
fried . L 


rn. German Auen | oy of 


* * k - N 


——— &l arleguine. Of various colours: 


De Panguille. Of eels — — 
Anguille oo fron ricaſſee de poulets, As chicken-fricallce 
— — 4 vernoiſe — 


— — a la — diverſifite ; roaſted, to different fauces 
glace. Eel glazed, or as fricandeau  —— 
la Chartreuſe. From an order of Friars ſo called 


2 la ſainte Menehoult — — — 
2 brodeguin. Racktied —— — 
Fagon de conſerver les anguilles, ou autres poiſſons, How to 
preſerve eels, or any kind of fiſhes — 7 
Anguille frite, Fried cel — — 
——— & ttuvie, Stewed or matlotte— — 
2 la Choiſi — _ 


——— encanape, Matted, or any other kind of fiſh 


Anguille d la Napolitaine, Naples faſhion — 

a Paſpic., With a ſharp ſauce — — 
De la lamproie. Of lampreys — — 
Etuvie de lamproie. Ste wed lamprey — | 
Lamproie grille à remoulade — _ 1h, 


2 z  Ttalienne, Italian faſhion 
a la Burgogne. With — or any other red 
wine 
De la perche. Of . 
Perche au beurre, Perches with butter ſauce 
— & la Tartare. Tartary faſhion 
Perches à 8 auces & ragouts — 
I o Engliſh faſhion 
Mattelotte de Perc a Peau — 
Perches au vin de Champagne. With white wine —— 
— Vite. Fried 


Des tenches, Of tenches — 1 1 
Tenches d la poulette. As a chicken: fricaſſee — th, 
Tenche au pont! 122 Wich pontiff. N be egg 3 
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97 laben falhſon 4 88 

Z. la Fi. Of trouts | : — 

ite aur fines herber. Veith ime herks — 
— a 2 German f — — 
— 4 * f fine e Ze ng _— 
Fruites d prin, — — 
Truite à la Perigord. With tru truffles _ bY ; 

lacie. Glazed as a fricandeau © — 

Filets de truites de Gifferemte Jer. Fill of d $ 
manners | — 


Truites au four. | "Done i in the oyen_ 


With white wine 


S d 


Filets de truites au vin de Champagne. 

Du 1 goujon, & 7 Of the barbel-fiſh, | 
u 2 4 

- mn — viy Of che! barbel-fiſn — . 'S 

Des grenouilles, Of frogs — — . 2 

— goujons, Of gudgeons |, —— — —, ph 

Matelottes de goujons — | — 

Du ſaumon. Of ſalmon — — ; 


Oman 


Saumon au court-bouillon. In its own ſauce 
aux tcreviſſes en gras & en mere. Sa with 


IIS bog 
5 
27 


craw-fiſh; gras or meager — 3. 
accompagn#, viz. garniſhed with . lag. 1 = 7 | 
aux fines herbes. ith ſweet-herbs  —— uh, "vs 

m—— en fricandeausx ' +14 0G es. 
——— la bonne-femme. The abe wife's, Argen iS 5.3 
— frit. F. ried ſalmon - 4 > CIR. "1b p bo 
Filets de ſaunion d Þ Italienns nn :: TA m3 ©. 
Saumon en batelet. As hallets * 2 


Hure de ſaumon à differentes ſauces & ragoitts. Joil of 7 „ 
mon with different ſauces or ragouts * 


Darde de ſaumon a la Chai —— 3 
aſes of ſmoked lab WAR 
oy 


Caiſſes de ſaumon fume. 
Saumon ſalt & la Hellandoiſe, Dried ſalmon Dutch 
Salade de ſaumon ſalt & autres fagons. Sallad of 99 


mon, and other manners — — * 5 . 
De Teſurgeon. Of ſturgeon n — Sy 4 


b 3 
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1 0 bf Hentes 1472 en end Fl en eie, Si 


8 . 
* 1 Nich crates gras or meager SY 
2 2 —— 2 broche en qt en 2 — 
8 gras or mea er — 
9 a la ence = N 
—— — à la bonne: femme, The bes bees houſ e-wite, EY 
" "ol % — grille, breiled apr 4 N 
n. Menehult en gras & & en maigre RES? 
ä lie. Engliſh faſhion 
3 — 4 la Proven ale — — 
—— & la hab. Sturgeon in haſte— | 
— n dg 1 . fricandeau of ſtur - ; 
*. OH — 
. 2 cendre. Aſhes, or brazed very lowly 3 : 4 
| turbot & turbotin. o large and ſmall turbots i N 
Turbot au court-bouillon. 197 — as plain boiled as . * * 
1 Turbotins aux fines berbes, With ſweet-herbss — "ih; - 
8 Filets de turbot de differentes fa con . — 155 x 
"Wh Turbotin d la ſainte Menehoult, Small turbot broiled — 35 1. =. 
Turbotins au Parmeſan. Small turbots with Parmeſan _” 0 
'_ cheeſe — 3 x 
Turbot au pontife. With Kader moss — — 7 
— glacte, Glazed — 0 
— au citron —V— — Hark; e 15% 
T4 —— 4 la financere — — — — „ 4 
5 - & la Hollantloiſe, Dutch faſhion — 35 3 5 
Dies carliis, Plies, et bali thotte, Of Lounders, plaice, and 1 
N hallibut — — — — — 2 4 
8 Carlets au citren, Flounders lemon-fauce + — 354 
"= De la ſole. Of ſoals — — ib 25 
ap Sales au fuprime, viz, excelling, &, —— — _ i, 8 
— au pontife, With ponti ſavce * 355 
— 4 Ce rs fagons, Of different ways — ib T 
— dux fings berbes, With ſweet-herbs _ —— . * 
— au four, Baked in the oven — — 355 7 
— er haterzaux, Olives, either fried or roaſted ib; a 
— er fricandeaus CENCE r 7% $, 
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i Trick an Gee. d mac 3 „ Wo 
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Du maquereaus,” Of mackerels —— WEE 
— 1; oa, — — . 
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— 2 Flamande. 1 — "903 N 
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— — — — "as d «IM 
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| ſauce — — >. .. 
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A —— frais.4 la ſainte Mameboult — 
N Harengs frais au# fines berbes * * bn,” 7 
— Mais en matelotts - —— — 9 S 
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— a. bene b — 3 = , 

— ee, e — — 
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with onions | YAO mY "8 7 
— en puits ; E —y *; 
— de cannetons an vin - Of ducklings..-+ © 
* au gephir enn 
—— de labin au Zephir. "Of rabbit — . 
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— mules 6 d'huitres. Of San | muſſels 399 
— 4c cabilliot. Of cod, Kee. &c. — 
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eurte de ceriſes 4. Cold chen tart e 1 

— Sam" Us — — 400 

— de fraiſes à la Of ſtrawberries and iced en ib. 

1 abricats. Of apticocks — — . i, 
— franchipane. n wſtap \-Frangipans,” a proper : 

name — 401 

dla mole; Of marrow. — — 3. 


2 d' amande. — —— — 1b. 
& verjus. Of verjuice- grapes or any others — ib. 
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 Soufflets." - A raiſed puff-cake ———— es ; 


—& ite nenn | 
Neeuds d cpu. Sword-knots— 7 [ern | Os 4 „ 
Maſſepains de flewys. "ys or almond paſty cut in lowers 3 
Paniers de wendange * | — — 1 | 
Petites r ettes. Small 9 | =. _ 
3 (rl ile de maſipains # la glace. * Emall buckets fa.” 

aſte, with ice-cream . — . 
Clans a 2 madeleine, Common ſmall 1 . 4 7 * 


— & Plies; Poli faſhion cake. 
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Tax telettes e eden paſt — 
2 ""Tertiets of fi Dis eg) 
Riſſelles re e ds co-que on veul, 'ritures for ant 


courſe of any kind — — 
Croquantss d la Artes —— — * — Ken 
— — caramel. Burnt nt 1 
Fer =o; 25S ** ba 1 


neigr. Whipt AI | \ 
— fo u ey vue an — 4 * Ke * 
72 de Turin, — Savoy 3 —— 2 3 
Bonnet de Turguie d la glats Turk's cap, with ice-ateam"” -- 1,” - © £3 
—— de Turguit en ſurpriſe. "_ Turk o an » -e 
(Gateaux en turbans” rings bf - + 


Biſcotins. Small biſcuits WW, Pact FH * . 8 


—— qu Sultan _ * 4. 
—— 4 qmandes, Alcatel” a 
—— ala Bethamd | nn 
— de x 7 — — 


A chow. A ſmall ſort uf cho 8 2 , "> ata =, © - 


Biſcuit au cli Beautified with tinſel. Tinſel-eake — 417 

ſes. beeſe-cakes of a ha yr qc "=p 
ky uin 0 9 — — — We 
— FA Saint Denis — . — 4 6. 
Flancs, A large cuſtard dad — — 7; 
Darioles.. A mould ſo called — 


uillantine, A cream- cake q . — 8 

ulis au ſel. Dumpling-paſ tee = 
Bo d'amour. From moulds to cut paſte fo called + * — 4 fs 
Gobelets d la moile. Marrow-tumblers 
Difftrentes entremets de biſcuits, Different ſecond or or laſt 
cCourſe diſhes of biſcuit- paſte _— | s 
Genoiſes, Olive-fritures < — — 
CanelJons, In the form of a cane or ſmall gunn— _ g20 
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or LAST COURSE DISHES, OF CREAMS, GAR- 
DENINGS, AND OTHERS, GRAS OR MEAGER. * 


Crime legere. Light cream — : 15. 
—— au chapelet. From the border made in the fe form of 
beads — — th. 
en quadrille. Four ſquares, or partition of four colours 427, 
— & la croix de Malthe. Malta croſs — ib. 
| LP & la ſultane —— _ — 1b. 
2 la marite, - Bride · cream — — 15. 
it. Fried creem— — — ib. 
+» lf creme frite. CE er. ried: cream — — 423 
8 de chocolat ? 
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pleaſe, 4. 4 res) ; 
—— 1 . — 1 . 
— bridle. e — 
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—ala '7' 37 win ren Hoa OI). + PF, 

— gratin "We" — „ nn. wi 
— aan. omen pat 

—— ine. Whites of eggs fro culled ering 4 
Autre crime 3 E c reaa m 

Creme fo — 

A reine. 8 cream —  _ 42 
Leid un. Eggs and water cream __ 4 
— 4 blanc-mang# — — — 


a 6 * 
— 0 22 Craw- ich cream Lo — "2. 


— 0 It" Jurgen as TY 8 3. 


— de r15 au bouillon. Rice-cream boiled in 8 — . 
— 2 77 ducheſſe.. — WW 
nourrice. Nurſe-faſbion, or. ee ib. 
Baie: aiene Italiens. Fritures Italian faſion;!kaↄ : 9 
—— 2 Þ Angloiſe. Engliſh faſhion — * 
—— en ſurtout, Maſked — — th, 


Mr 
— — ſoufflts iſed paſte fritures * L 
— a chanter. Wafer - baignets a . 


——— de blanc-mangi — — 15. 
——— de pommes en pitdeſteaux. Apple: fritures on chen ib. 
— 4 en ſurpriſe. Maſked, &c. * * 
A marite. Bride-fritures — — 1 
— 4 ches & d' abricots. r 5. 


—— & la crime, Cream-fritures — 

——— de fraiſes. Of ſtrawberries 

— . ſureau, & de vigne, Of elder- 8 and tine 
leaves — 


——— & Þ Eſpagnole. Spaniſh faſhion, or orange-fritures | 2 


—— de ramequins © — 

— — ala dauphine 434 
2 la fermiere. Farmer, or houſe-wifs falh faſhion , —. , 2b, 
—— & la nonnette, Nuns fritures er "2 


—— en caſes. In paper-caſes _ — 


| Tan taco pra Of different ſorts .. = 4 5 
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„Uni. Italian 
Bb 2 Þ infante.. Spaniih ft 
au mertier; Pounded toalb 
—— Bretagne. Brittany t 
0 . Flt? gras, Fat Ae d- r — 
4% de rognons de veau. | Veal-kidney toaſt ® 
"th 2 u jombon. Ham-toaſt — 
10 * — 2 dies de rates, & ſuures Of ſcate- Hirert e 
1 German faſhioenn 
— r — Of garden-greens, Ne“ — ji 
== en rochers, Rock, to look like biſcuits fo called 
— ſoufltes. Puffed or raiſdx;sxo 45 y 


Pommes en ſarbalat. Apples fiftooned Oo wy 15. 
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918 — 


* enc 72 Melted cheeſe in paper-caſes —— 443 
aufres a 16 Flamande, Flemiſh gawfers ——_ * 
. de carpes d la an Carp-roes, Dutch, TI, 


* 
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— de carpe d Angloiſe. Engliſh faſhion „ 
4 carpes frites. Carp-roes fried — — i 
Timbals N anchois. From the moulds fo called — *'— 
Anchois au bafilic. Anchovies with baſil — — 5 
au Parmeſan. With Parmeſan- cheeſe — 446 
$ Oreilles de licvres & di lapins de pluficurs futons. Hares and rab- 8 
bits ears, to different ſauces — — 6. 
Gelte de viande. Meat-jell —— —— „ 
Gm de blanc-mangde — — 447. | 
Pea CONTINUATION DE PETITS PLATS D'ENTRE-\ 
on e METS. Small laſt-courſe diſhes continued, _ ib, | 
Ruit en i itcs. Broiled oyſters | — we. 
N Huitres 


<—— en colimagon: In the ſhape of ſnails! 57 

—— en ſurpriſe, Maſked apples —— 4 

—— farcies. Stuffed apples — ES "I 
-— glactes, In jelly, or glazed — 


Pain de jambon d la Mayence,” am roll, or cold loaf” — 441 


— en ſur - —— —— 1. 

u morilles & de champaignant. Morels or maufhioom-loaf * 

7. Eſpagnile, Spaniſn —— — 

— 2 la creme — — — — 5 
4 l ducheſſe ru es proce BY 
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OMELETTES. OF. OMELETS. — 
Omelette à Ia gendarme, Mili 


— — 4 en 1 ak ſweet "= = 


| Ia farce, With a x — 
— — Dare. de 115. Warn ande ice-flaur 


—— — x amands 
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or — | | 1 
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_ . porridge 
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tony: ere 
G 2 bo ripe tripe-ou à la crime. E fricaſſee 
ee, — — 4 — 151 i 1 Wy 
tripe au petit pois, . Wi W ene | 
— 2 Th tripe. au concomires. With — 
— — farcies au concombres, APE with. a cucumber-rag 


— & la farce. - Hard boiled — . "Mc 
i Flamande. Flemiſh fabion 

— & la made - - — (inn 8 

—— glacts. Glazed — 


— au pere Simon, ' F ather 93 or Gaffarany 
preg” coulis ar Ow With a Err or TN: 


— 44 
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— aux prmars. Wi 
— & Þ eau, With water 


— enſurpriſe au baſilic. Sham with b baſil 1 
— 2 point-du-jour. The dawn of day, taken from the * 5 


colour of 
— 2 cr pins a co que Pont aa. Ter- in cow! to what 


Ou — — 
as au cloday, Sea-green | 
Kare de faire les petits oeufs pour garnir. How to 2 mall 
or little bullets for garniſhing —— 4 
Bow ie. Pap or thick milk e 4 
Du ris & greuau au lait. Rice milk and wel 
Ris au caramel. Glazed with ſugar- caramel — 3 5 
Des petit. pois. Of green or young peaſe 5 
Petits pois dans leur ſuc. Green-peaſe in their own juice 5 
— pots au lard. With bacon, or pickled pork 
—ps Angloiſe. Engliſh faſhion — 4 
01. à la crime. Ste wed peaſe, or fricaſſee — 
ans parchemin, or pois goulus— — 
Pois ſecs. Of dried peaſe 
Fives de marais d la creme, Gd cam-kuce 4 


— verds, Green kidney-beans 
verdi en ſalade. Green kidne y-beans fallad = 


— vera. auerulis. With 2 or as a ragout "476 
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pre ſerved green kidney-bez 5-419 2 

r 4 7 poulette. - KIG n 5 
fricaſſee 2h | a = 

——— Blancs en fade. "The fines ee 16+: 060 * 1 

nes à With onions — 46 FF 

55 es. Pee lentil“e. Lak "= x 

Choux 25 een, bite c Dees Mt 485, aw 

2 raue 99 14 — boy » 5 . d 

— rouge. Red cabbages "LIP Tow 1.4... 2 

fa, Cabbage Nuffed — 832 „ 

—— 2 la Flamande, Cabbages Flemiſh faſhion © , 7 2 ib. vs 

—— 4 la Saint Chud; cither the name of the place, or 2 2 
invent LY a 

— 4 ; la marechal. F ield- general of an army, Kc. r 2 1 

—— 4 la Lyonnoiſe. From Lyenz a city in France _ 

Des oignom, ail, „ Giboules, echaloites, & racamboles.. Gt 1 
onions, garlick, parſley, chibbol, ſhallots, and rocam- | 
boles 2p: IP : 4 Wo — Mn 

Oignons a I Ntalienne,, Italian faſhion” — 1 Dd. 

—— aux penfs de carpes. Stewed with 9 485. 4 

Des navets, radialen, raves, poireaur, carotes, panel. . Oft | 3 
turnips, turnip-radiſhes, common radiſhes, leeks, am 1 4 
and parſneps ——— r 

Navets en t. Turnips as cürdoons 310. 297 

Ravioles & raves de pluſeenrs 


77. - Radiſhes different 1 ways ; 486- i | 
Des carates, panais, racines de perfil, il, de # ern ek Cura a | 
rots, parſneps, and parſley- roots, of — 2 4 * . 
Poireaux & celleris. 'Leeks and cellery : iy a 

Epinars à à la crime. n EET cream A 4 

—— en tabatieres. In fuff- bones 

—=— & Ia bonne femme. The yoo houſe- wife — 83 WS 
Du pourpier, Of purſlain — — 
Des cardes de Plufieurs fagons. Ge of different manners. 489 8 | 
De Poſeille, laitues, & chicortes. Of 3 lettuces > diffe- 


rent ſorts, and endives | 1. 3 8 
Laitues de ꝑluſieurs e Digest wa ways of arefing- ling let . - 5 
. | b - _ 
Choux-fleurs, Colliflowers. a} 1 r 499 > og 2 
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or white beet root, and potatoes | — — 4. 
Des fines herbes, Of ſweet-herbs — ; = 
Da houblen, Of hops — — — D 
Des artichauts, Of artichokes. dried or preſetved— it 


Artichauts à la Jauce blanche, With white wn | 
— — ui. Fried artichokes 


— — 4 la glate, ou en Feen From Taking: gh, 
or cut glaſſes 
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—— 4 Bie * — 4 
— — au previt —  _ co 
A la mariniere — — ma. 496 
Artichauts aux trufes, With rruffles-farce — > 

Q la brie. W "08 
— ——& la Saint Cloud — 


—— 7 pere Bernard. Father or afar Par be. * 
— — 1 accolade, Glued or ſoldered togetber— 2 


+——— 3 la Majence. With Weliphalia ham-Taice'or 2 


lices — — 499 
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Ro a Bit Wer h forge good Broth, add to it 1 

a. Couple of Breaſt of Fowl: roaſted, and pounded "8 

very fine; ſift all together in a Cloth, with, ftrong pfeſ- f 

Woh put Beach ycoording take Conlifence la wy 
e IJ, apron Ges er * 


Panade ae Gente. ils de * 


W AS H two Ounces of fleſh Grits in Warm 4 

Water ſeveral Limes, and boil it in . E 
Water, tilt the Liquid is TEN to about a Pint; then 
ſift it as the former, and add a Spoonful of White Wine 
and a Bit ds 8 to it; boil it a Nannen kae a 


TFauali a la l Br. . „ 2: 8 
| Burgundy Panado. ee 


Roll two or ee tender in thin 4 
Broch, firſt well waſhed then ſiſt it as the laſt, it 
ought not to be very thin nor thick a then -add one T0 
of beat up, to thicken” it on the Fire without boil- 
ing: this is called making à Liaſon: 'a Panado is alſo 
ca e ns inhoud of i ain 
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aint the Bottom of the Shes 

* 8 Bits of Lafd, then Few Hits or Slices Gf 2 
3 of Veal Filler, fliced Onions, Carrots, Parſing 
_ a few Cloves upon the Meat, a Spoonful of 
icon the Fire in this Manner till it catches to be 
nünci the Veal throws its Gravy; then add a re 
. tity of thin Broth. and ſimmer it on a flow Fire, till 
Wn: Meat is thoroughly done ; you may put a little r 
and Muſhrooms; ſkim and ſift ĩt clear. 


Jus de Baæuf. Beef Gravy, .. a 


. Accorpn DING to the Quantity wanted, — | 
We Beef, which you put in a'Stew-pan F 
Beto Onions, and Roots of all Sorts- fir for Broth; 

4 Bits of Lard, or other fat Meat, two — 5 67 2 
fs _ * Broth; ſoak this on a flow Fire about half an Hour, turns 
p | ing the whole two or three Times; let it catch to a pro- 
= per Colour, then add thin Broth as directed for Mitonafe, 
= and finiſh. it as the former: always obſerve, that in 
Gravigs you muſt put alittle Fat, and, to take it off ti 
= Fire, when, you add the Broth; after it is properly cQs 
1 | loured, your own Judgement mult . guide you ' for the 
Colour, which is done by the catching with proper co 
not to yrs it a burnt Taſte. 6 2 


 Coutis Gentral. General Cullis, 1 


Gem the Bottom of your Steu- pan with.Slicky 
>” of. Veal. Filler, Bits of Ham, according to #be 
Quantity and Goodneſs required; and; upon the Meat 
7 t Carrots cut in large. Bits, one Parſnep che ſame; 
dooe or two Onions ſtuck with Cloves, a Spoonful-of Fat 
1 Prothz ſoak it on a flow ms . the. Meat gives its. 
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then put 
a long while, ſkim it often;” when Meat is thorough- 

ly done, take it out with AE er, and ſift the Cul- 
lis in a ot 
7 2 bag 
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Tu fit, tier! of aha Conlic inthorhine as 
— ; when the Glaze a formed, — 
1 add. Broth. according to the Quahtityn ane 
im ahe Tails off ef half a hundred of Craw-fiſh, © .-- 
the Inſide of 17 and dry the Carcaſes | * * | 
- pr Fire, or in the to pound with the reſt 9 
the Colts ak Ee and put GEE 
WI raw-hſl; hett properly * 
together in K In Sieve; of "a Cloth moon Bey , 
preſſion: this Cyllis will ferve in what#ver*you think. 
proper; the Tau ſerve” to garniſh Sep er Rage; 
Meager Cullis is done the fame, uſing” ; 
Cups, or any other Kind of Fifties; : " 
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5 a Stew-pan for this = 


Il others 
Slices of Fillet af Veal, fe Rin te — and Roots, | 
ſoak it on a ſlow Fire gant ting it catch at Bottom 
then put ſame Broth; of a 14 whole one, 1 may all 


ber hate of an old Fowl, or a whole « 5 ive it | 
Strength; firmer i it bs all former ul 4 19 
cw O Breaſts of” Fowls or Chickens, a 1 | 


of feet! Almonds ſcalded, few hard Toll f F 
Bread Crums ſoaked in Broth; mix all tog 5 FO 
Mortar, and ftrain-it.in'a'$tainitie; rubbing it hard with 
a wooden Spoon; you may-add a little Cream to give 
a finer white: this is often uſed,” and ought always to 
warm as ile Liaſon without bolling, and che [fare 
with every "TIRE where Fes are Fart of the 2 
pon: Sue It kt Phe (Hd = 
en Ca d. Jambon. 7% Taft fr 
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2210.5 © 4 40 ) Silat 2&3 bn = 
1 Ham Cullis. ba 
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JH is done. with Slices of Veal Fillet; and d Ham 
faffcient to give it a pretty ſtrong Taſte: * e 


of whit 
Wine, à Noſegay of Thyme. and Parſley, Kaif s a a 4 | 
Leaf, one Clove of Garlick, few. e a 
er Shallot; finiſh as uſual. 20 cat. | 


1 Roots ; give it the ſame Colour as t 
Cullis; then add Broth without Salt, à GI 
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2 il Ace dene, h ed be, 
7 lit vf Butter ed Af Ffbuf, N 50 
Ste we pan till the Flour takes a fine yellow | 


then add mall Both in — TS laſs of white 
Vaſt” of Noſegs ; of” Parſley 1 (TA . EN 


8 15 N. 
71 Falk boil 
on 4 oe het 12 ; 


15 5 bo dhe er i . 8 3 | N b 
Broth, ccc 48 you pleaſe. v1 yt 12 5 l 1 
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Bs  Coulis Blans a-la-Bourgeniſh. 
n White Famity Calls e 


Po about à Dozen of Coriander Sreds! with half 
4 | a Dozeti of bitter Almandis ſcalded, and mix it witi _ 3 
Bread Crums ſoaked in gobd-Brotty) and Brotts ſufficient * 9 
to make it to hat Conſiſtence you pleaſe i ſiſt it im a 3 
Lawn Sieve, and: add four raw Yolks of Eggs, ben * 

with Cream; make, the ly aribout ago! 97 1 x 
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Coulis de Faves de Marais. "Cullis of Garden — 


CALD the. Beans, ed. the Huſks oF then boil 
ge! m in Broth, t mp, with Parſley, few. 
Seel a little Winter ſa vary; then. ſift. them to. 


Meat Cullis: it — — = 3 


malade, and mix it with middling 
to be of a, pale green Colour, well ſeaſoned, and not tpo - 3 
thick, as all thoſe Cullis thicken greatly in Cooling. F 
Coutss de Lehtilles:” Lentils Cullis. e 4 
AkE a Neat - gravy as before, W tu Veal and 4 


Ham, Onions, Parſley, Chibbol, two ö 
Winzer Sg ſoak it till it catches; then add Broth, - 
and ſimmer it till the, Meat is done; then 3 your Lentils 
being well boiled, in Broth, and pounded, fift tems. 
8 put * e in the Stey· pan, and bail a Mo- 
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1 FORE, Peat Cullis is made by boikag 
3 por Broth, with a Noſegay of Parſley, C 
J Ae Winter-lavory ; lift them in. Porridge with 
® of the Boiling; dried Peas are equally holed 
= 890 and ſifted into a Porridge; and mixt in 4 
= ſuch as you have for the Ny e 


| Juice 0 pounded Spinnage.. W 
C Coulis de Maron Cheſout Calls. 4 


JREPARE your Stew-pan with ſliced Veal and Hi 
as before; peel the firſt Huſk off your Chieſnuts; 
f e until you can peel off the een boil 
Broth to a Marmalade; take the Meat out of your C 
and add the Cheſnuts, boil a ſhort Time, an 
"fift all together : if you would have it pretty 8 
leſs Broth to keep 1 it of a thicker Conſiſtence. . 
As more Repetition would become. tedious, 10 all 
only ſay, that, with a ſmall Notion of Cookery, Cul 
of any Roots, or Seeds, are moſtly made upon the famg 
Principles, fuch as Carrots, Turnips, white Beans, c. 
which are all very uſeful for Soops, / particularly" 
Winter, when Herbs are ſcarce, and of 've very Untſe 


Taſte... 7 
Des Bouillon, Jus, & Couli» Maigre.. — 
Of Meager Broth, Gravies, and Cub, 


Fox the common or ſoaking Broth, wath a propes- 
Quantity of dried Peas in ſeveral  warnr Water; 

then boil den in Wager wich few large Onions, 2 7 

| Carrots, Parſneps, few Heads of Cloves, whole P 

PS: a little Salt; » Peas are 5 
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 Bovillan Maigre pour tes Pale c l b. «.M 


«17 wy A 
| 2914 | . Meager Brock for | anne TT) b 
CALD all Sorts of R Onions, Parſley-roots, 
8 Wa Yn ba « de Leak 4p 
Sellery ; bol al together 17.7 8 Gesel 
above; put it mw a 1 2 © ente he TI : 


a ſmall | yantity of Gioger, Ci * 

a e 1 ove of Gitlick, Shallow” 

Winter- ſa the Greens ate done ; and od 

give en TO ha BY make a brown Gravy with-Nlice 

Onions, and other Roots, and Butter; when. it yields 
ultis, ſalt ir 


roper Colour as. in IS Of 
mix ther; it will we = to make w $1 


you 1 4.7 10 
Ballo de Poiſon. Fiſh Broth. | 3.33 


JAKE whas Fiſh you think proper, as Pikes, Eels, 
Carps, &c. cut in Slices, and put them + 
Stew-pan with a little Butter, ſliced Onions, a Noſepay - 
of Parſley; Thyme, Bay+leat, Baſil, 4 Glove of Gaplick, 
Carrots, Parſneps; foak it until it forms a ſligbt Glaze | 
in the Bottom; add to it af the former Broth, and boil 
on a ſlow Fire for about an Hour; bit it clear: n 
ſerve for Soops and Sauces. . n 


i Fut Maire. . Meager Gravy. , W enn 


ELT: a proper Quantity of nk a 
M. ſliced Onions in it with Tot Kam: wy 


uſed for "Sans ſoak it ſome Tie W 
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yr an Hour, then 
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Cours, Lens cher 
bole Þ d Saltz boil low 
2 oa then Rt e 155 for Gravies. = . 


"Couli Maigre. . — Cultis. | 
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B (FAKE what Fiſh you think proper; the. ber 4 N 


moſt common is Carps ; cut in Pieces, and 
put in your Stew-pan with a little Butter, Niced Onion, 
and other Roots; ſoak it 2 while on a ſlo Fire, 5 

a ſtronger, until it forms a. Caramel, then put 
Broth and half Gravy; fry ſome Flour with good Bil: Wl - 
ter, and add it to your Cullis, alſo a Bit of Garlick; 9 | 
Leaf of Laurel, a Gill of white Wine, a Co - — 8 4 
| 


A - of Lemon firft peeled, and Muſhrooms; 


Hour on a flow Fire; ſkim'it well before you r. it: K 


and Butter; when it is of a good Colour, add Broth and 
Onion Gravy ſufficient. to colour it; add ſome Mull 
rooms, Parſley, Garlick, Thyme, ſweet" Baſil; a Glak 
of white Wine; boil for an Hour on a N. Fire, = 


it it. oy 
; Coulis gpu. en Maigre: Onion Sen Meagor 


SLIcE many Onions, and ſet. them on briſk Fire, 
V with Butter, till it catches; add two Spoonfuls bf 
Flour, which you ſtir continually till it is well coloured: | 
then put Broth, a Glaſs of white Wine, two Heads f WM - 
Cloves, a Bay-leaf, Thyme, Baſil ; boil it for + an oY N 
Kim it well, and falt it according to Taſte. by 


Coulis Maigre 2 la Reine. Queen Cullis Meigs! 7 


Cons a Carp in large Slices, and Onions, ſoak. it with 
Butter on a ſlow Fire; when- the Carp is 


g ready to 22 put ſome Broth of a — Colour, * 


77 
Creams n er of fwret Almonds; wich 
and. few Fillets: of 


of Carp, ain all 3 

Pater when . 4 

u ug . 2507 a FIT ren e 9 ' oY 

7 Cheſnur Gullis: i made after the 8 1 = 
former, only. ce Hübe of Mex Boch or without "2 
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ps, es. or fee 
Ae e of Cullis; if you would have | 
. „ fry them forne tithe in Butter; 1 
for a natural — boil them without frying in com- 
mon Broth to a Marmalade, the ſame if colqured; then 4 
mix this with Fifh Gravy "and Cullis, and lift it in a 0 
Stamine as all thick Cul is: it ſerves. for Soops or. 7 
any Uſes," 7230 1. | 
Lentil Cullis is made * the former wrde | 
obſerving the I Difference of Broth, &c. * 1 


re r Meager Peas Calls.” ay 


ROIL. green Peas in Fiſh Broth and Burrer,.a Nod 
gay of Parſley, Chibbol, Winter- ſayory; When Well 


* 
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done, pound them, and if wich che Broth of their bai l. 
ing, and add a little Gravy... Hi * 
White Beans Cullis is ile after * Ja Vircfiionh 
all Roots, Seeds, and Herbs may be done after the fame 
Manner, to the Conſiſtence Men 7. 
Oxille de differentes Tu 1 f 
' Olo, or Turine of different linsen 1 
th OIL in «Broth Por, a Fowl, one 1 
is Leg, of Mutton, five or fix Pound of Slices 9 
nb of Beef, a Knuckle of Veal; GI with =» 
by .\ 
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"boiling Warer, 
Hours; when 
of Roots, 2 2 1 
directed in Meager Broth, page. 11. This Broth bh 
dhe of a fine hem clear: Calobr 3; it 
1 
of Roots, or Gree 
alſo: for Craw-fiſh or Wie; "fi 
Bread a long while with {ora 
in the, Turine,. and garniſh it with. — bs 
Stuff: all kind 8 may he ſerved, d — 


V without Meat. 4 64 Wk 1150 213 SM 18 41 ri 37 x 


Fake 2 lo 5 en Gas & en Ae . 


856 of all Sorts of Herbs with Meat of bon 


Sears. all Sorts of Roots, as A e 92 Tap ( 
nips, Sellery, Leeks, two 2 of 2 
this together about a Quarter of an Hour; = draing Wl :. 
and put them in a Soop-pot, with a proper Par 
very good Broch, and about à Pint of dried 
Joi in a Cloth; bei flotwvly until the Nas: Webde f 
der; wick maffi, and fift as Peas Cullis with the 
and ſimmer in a ſmall Soop- pot, with ſtrall kene 
ng Lettuces, Sorrel, Charyil, half a Carrot 
Parſrops cut ſmall; add a little Gravy, to our 9 
Arengthen it; let che Roots and. Greens be done 
tender; ſimmer the Bread with ſome of i the ſame Broth; 
= it firſt in the Diſh; and garniſh it round with the 
illers of Carrots and Parſneps, intermixed with ſome 
of the Greens; prepare it after the ſame Manner 


2 uſing Butter and Fiſh Broth, .Cullis and 
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71 ber a Nee 
Water ſeveral Times if for Gras, boil it in Meat 
Broth, and 4 Witle melted" Lard; if for Agger, wit 
ſaid Broth anch Butter; Tb ig often, chr it may not clog 
„ very tender, , 
a} Cs Fe os f very 
Broth Grav i one ie Ht god Bi 
8 x 
Ys 

From two Yollks of on, wich 
boiling, and pour this in ; lee. 


Potage de Chapos on Ris "A Caporror Foul Ric Seop. 5 


10 


RUSS the. or Pollard, 4 40 for boiling,.. vip. 
T Legs, infide 2 and leave che, Pinjons; boil. it in 2 
ſmall Sogp-: po with A abou half a Pound. „ To boil 
lowly till the Rice is quite tender, without amore 
the Fart, 1 3 F and ſtrengt 
it, and a litt t. rve without. Gra Poel 
in the mide: a Fowl 1 518 Terved, e 
few Slides of Beef, Veal,, Mutton; 1 W = 
ſifted; ammer, the Bread with ſome. gf this B 


with or without Herbs; ſerye the Fon the 


Diſh ; all Sorts of boiled  Poultries are done eno 
when they feel tender, under the en rh 


eg Saf, BARR Vis DING 002 £1 volt norte 


OY 2 la Conty, en Gras on Moir: 
- Soop Conty, Meat or Fim. 1 


Such large Onions, iccording to the . ode. + 


quired, . 26d fimmer them in Naser Tilley ane thg- | 
oo! done, and fimmer ſome fried Bread in very 
roth of either Sort; when ready to ſerve, . mix 
D 2 


IS. ee : Wi wand rant , on + 
WE” 2 Couple of eee 


ur the Broth nnd Reer In D e Onions 
1X 1 it; 'you may alſo lift che ee n 8, Either 


3 q te gar ee To Htio r Ya N 
wn 
© Cheeſe-Soop of both Sottsbni: 50 bil 


. 0 ie Por — ui of Bread 9 te | 


arter 
ne 6 tes 7. | 


Chad * 7 
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E Cheeſe Fee 2 15 
neſan; ſimmer. this together ina Ste wi Pan wi 
3 od Broth, A Blngy 6 of Gros, 180 the Bread 
Tefpeeſe ate well ſtewed; 77755 Li aſon in another 5 
3 with three or four Yolks of ggs, and as many Spoth- 
_ fuls of Broth; when realy to ſerve, mix this 
3 with the firſt without boiling : this Soop myſt not 
very clear nor thick; this ſhould be made Bak 
without Salt; as the Cheeſe may ſalt it ſufficiently; y 
A A e muſt always guide you for Seaſoning⸗ f 
, "i 


Fete, glacks de routes dn 4. V. fandau. 18 
any 5 * 
Chieng Soops of all Sons of Ma,, 


8E et 80 t of Meat you pleaſe; 4s FowI, his 

kens, Pigeons, Ducks, 85 ſmall Fillet of vel 
Neck 'of Mutton, Turkey-pinions, or others; ath 
Eind is dreſſed after the ſame Manner; which ever yau 
uſe, lard it, and ſcald it a Moment in boiling Waten 
then ſtew it in good Broth, a Noſegay of ſweet” Hertz, 
and ſimmer the Bread in yery good Broth, as uſual ar ) 
other Soops when the Meat is e done, ſerye P 
it in the Diſh.or. Turine; put a Spoonful of Broth in_the 
Stew. pan to gather the Glaze of the F ricandeau. B 
which you he the larded Side being uppetmoſt: 
niſh the Difh round with Herbs or Roots, Ay 1 con. 
venient, and ſift ſome of the Glaze to mix with thy Broth 
to colour it. mod go; 
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— Frnvicel os Gras bt e Maigre: + 4 
Vermicelly Soop, with Meat or 'Fiſh; 


FSR a middling Diſh, take about a 5 * 
Pound of Vermicelly, which ou ſcald a Moment 
in boiling Water, then drain it and boil in good Broth, 
| with a little Gravy, and à Bit of Bacon; when boiled 
tender take out-the Bacon, ſeaſon it with Salt, and ſkim 
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the Fat off very clean; it muſt be ſerved of a 
Conſiſtence, if you would make it with Craw-fiſh Callis, 
or any other, youll: only mix it a Moment before you 
ſerve. 

If it is Meager ſcald your Rive as above, and bail 
it with Fiſh Broth and Butter, adding a Liaſon of Yolks | 
of Eggs made with the ſame Broth and Gravy, 


Sonpe Bourgtoiſe. © 0:3. 
A Family Soop. | 2s 


Bou. about three Pounds of Beef in three Pints of 

Water, and ſkim- it very well, then add three or 
four. Carrots,. two Parſneps, few Onions, according to 
their Bigneſs, ſtuck with two Heads of Cloyes ; put few 
Leeks, a Lettuce, Sellery, Sorrel; boil all together, 
and add a ſmall Knuckle of Veal, firſt ſcaldel; and 
boil it for about two Hours; ſerve your Broth 1 the 


Knuckle in it, 
Pttage au Marons. 
Cheſnut Soop. + 


PEEL the firſt Huſk of the Cheſnuts; then f̃oaſt chern 

ſufficiently to peel off the ſecond, and boil them in 
Broth and Gravy; when they are done take out the 
few that remain whole, and maſh the others in your 
Broth, fit to ſift it in a Stamine; ſerve without boiling, | 
and garniſh the Di wich - wake ones. 
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| eee eee, 
| Lamb 's Head So0p, dd all Purieninces, with I 


2 


AXE « Lamb's Head, Ace, well ellded, und 
32 
Slices of Lemon, peeled, a of 
Chibbol, two Heads of Cloves, a Laurel Leaf, 
Catrors, one Parſnep, two or three Onions, few $ 
of Lard, and Salt, boil in Broth nd Water ua 
Fire, garhiſh your Diſh with ſorne of the Inſide, x 


the Head and ſerve it in the middle ; mix Ie] Auel 


en W and add ir ro the Sep. 
Paotage Q la Charire, 


0 Cuhartre Soep. 


TAKE three or four Sweet Breads, well cleaned] 
warm Water, and fcalded in boiling, put them f 
your Pot with ſcalded Coxcomb, a Noſegay of PA 
| 2x Shallots, twa Heads of Cloves, Ke Muſhreons' 
all with good Broth on a flow Fire, have Crufts* 
Rolls well foaked in Broth in the Soop Diſh, hy 
catches a little at Bottom; then put upon this tlie dn 
Breads and Muſhrooms, leave it a little on the N 


add a ſufficient Quantity of Broth. 
Biſque de Cailles. 


A. Quail Turine Soop. 


OIL three or four Quails in good Broth, uich f 
Fglices of Lard, and two ſcalded Sweet Breads, « 
of Veal, the other of Lamb, in another Stew-pan wi 
a little Butter and Flour, Broth, Gravy, a Spoonfulgl 
Cullis, a Noſegay of Parſley, Chibbol, two Tic 
Cloves; ſtew it till well done; when the Quails are 
done mix it all together with their Broth firſt titre 


r 


LN 
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ee ye 
and very fee fm Fat; 2 it on a 
Brod a to a 

ae e 6 Trey — 
E tents Series of enn. 

| Soop of all Sorts of Herbs. | 
AT oF! is & 
ragt e 
Colour by frying with w_ hen 


boil it tender in Broth, a little f 
Broth with other, and iſh the Dilh with "urnips 3 
that of Radiſbes is made after the ſame Manner, only 

ſcalding the Radiſhes longer; that of ſmall Onions, if 
1 he Turpips; if green, cut 


found, you colour them as 
them of ; proper Length, ſcald them, and boil in 


Broth, and "garniſh your Diſh with it; that of Sellery 

Lecks, and Lextuces, ſcald them tied together; 
in 2 take them out when done, and 
cut e to garniſh your Diſh 


with. 
Ane in deb the Tops aff, and boiled | 
by themſelves, then added to your Soop Broth ; obſerve 


that the Bread you ſoak for theſe — be of a good 
Taſte, and 27 uſe the. Cruſt, which ſhould be well 
dried in the Oven or toaſted lowly; in thoſe bole 


you may.ſerve-what;Butcher's Meat you pleaſe « or P 


ter les. 
Patage aux Chaux. 


Cabbage Soop. 


PET in your Pot few ;Pounds of ſliced Beef Wa 
Ham, let it catch a little, then add weak Broth ' 


and all Sorts of Roots, -a Cabhage tied, and all ſcalded ; 


« Bit of Bacon, a Bag, as, directed in Page 11: if 
would garniſh this Soop with any Wild Fowl, ball ff 


the ſame Pot, and gapaifh the: Diſh with the Cabbage 


ut in Pieces. 


C2 n Pate 3 


e I g 
* 
2 2 * 


N in Tmall Slices two Cards 2 'Patſijep, half | 
Onions, and whole Roots: it is done the ſame 


| 9 of Lentils is made by 


that of Turnips, Carroxs, Beans, &cc. is on 


Fw Slices of Lard in the Bottom of your 


Note- dle a More 
LE Julienne with Meat 'or Fim. 


Head of Sellery, Lettuces, Sorrel, and Fenn 
boil them in a ſmall Pot with two or three whole Oni 
A whole Carrot, Parſneps, a Noſegay of Parſley, Chibby 
two Heads of Cloves, a Laurel Leaf; ſimmer ing 
Broth about two Hours, then take out the Noe 


M eager, uſing the Broth,” Onion, - Gravy and Buren 
Potage de Differente Purte. + ©. 
Soops of Different Porridge, * 1 


boiling chin in 
with few Roots, and a Noſegay as the — Nr 
ly adding a little Winter Savory ; when the Lentils 
done ſift them, and put as much: of the Porridge 
your Soop or Broth, as will give it a proper Conliſtens 


mw my 


"x 


"ne: 
| | Fu: 4. Semculllr. 


| Iralian Paſte S op. 


BOIE your Seon as you do Rice in good Beh 
of either Sorts, and add as much Gravy as wilt 
a good Colour; it is a Paſte that comes from Ita 
ou muſt chuſe it by . as. it is apt to muſty 
Vermicelly. 


4 iv 1 


Potage a la Dawphine. - .-: 
Dauphine Soop. 9 


1 0 

v4 

- +4 1 
. 


1 - 
by, 


an, ſliced Ham and Veal, two or three Oni 
:Nliced; a Catret and a Parſnep; ſoak over-the Fire uy 
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catches? then add weak Broth or boiling Water, and 
DS oil it on a ſlow ire till the Meat is done; the 


Breaſt of a roaſted Fowl, ſix Yolks of hard and 


enough to your pounded Compound as will fift 
2 Stamine; ſoak your Bread in Broth: tender; 
your Cullis without boiling, and mix it as much with 
Broth as gives it a pretty thick Conſiſtence; yon may 
garniſh this Scoop with a Fowl or Knuckle of Veal, as 
4 all white Soops. 


Pang Gin. 2 
5 2 Game Soop. 29 2 Hy 


Cor. in Pieces. cither a Partridg , of a 1 Pbeafitz or a 
Rabbit, ſoak it with Slices © 'Veal, Ham, Onions, 
Carrots, Parſneps; Jet it catch 2 little on a flow Fire, as 


you do for Grayy ; then add fome good Broth, accord- 
ing to the Quantity you deſire; boil eaſy till the Meat 


Potage de toutes Sortes de — © 
Soop of all Sorts of Cruſt. 


(CUT one or two Rolls in two, 3 out the 
Crums which you will put in the Soop-diſh, ſoak 
the Cruſt in Broth (your common Pot will do) 


over a ſlow Fire; let the Crums catch at Bottom; take 


all of a maſh Conſiſtence and no Broth to be ſeen, keep 
it on Aſhes Fire; take particular Care that it does not 
atch too much, to give it a burnt. Taſte; when ready 

to ſerve, add ſome good Broth and. Gravy. with ; what- 


at Bottom. 


hat 


C 3 


as many ſweet Almonds; fift your Broth, and add 


is done; ſift the Broth and put it in your "op * "my. 
ſtew in it what Herbs you pleaſe, , * 


them upon the Crums, then put to it ſotne Fat Nock 
care to refreſh the Cruſt often with Broth; when it is 


ver Cullis you pleaſe ;. obſerve, if you propoſe a white 
Soop, you mult not brown your SOT nor let it catch 5 


Petage 


MEN 


| 12 oa 


a 
Cur Slices of Bread in What Shape you pled 

them in Lard of a good Colour, and foak it inal 
Broth ; garniſh the Diſh with what Herbs you F 
when ready ro ei, raſp Purmeſan'Checſe over K bw 


my 
Potage F F duiriche,. * Nis. by | 


N < 
\ 1's 
* by 


-Aiiſtrian Soof, DE 


015 a large Chicken in Piects, give it Coloath 
frying in 13 and ſweet 9 boi 174 


roth, then roll it R of d Part 
> Cheeſe, colour 7 in the A S 0% 


Harn the Soop-ith eich th eh of Bread, Ui 


s forne raſped Swiſs Cheeſe or Parrhſih, enz 


bf GabBige with more Slices of Bread; add 28 | 


T ſtew it till it catches à Hictle at Bottom; ada a 
more Cheeſe upon the Bread; colour it with à 
mander, add à little more Broth, and ſerve che Chic 
on the TP. 
 Carbure, 


A Turine wich different Sorts of Meat. 


T3 U a good Bit of Ham, Slices of Lard 
two Leg s of Gooſe, let it catch a little, Uf 
the Meat has . Colour; then put Broth, 8 
four Onions, Carrots, Sellery, a green Cabbage 
ſcalded in boiling W tet; bell! it on a ſlow Fire eil th 
Meat is done; garniſh th the Bottom of your Di 75 
Slices of Bread, and ſbak it with ſome the faid 
until it catches; put upon it the Ham aha 1 cs Of 
Gooſe; add Broth een only to keep ir of a . 
Sobſtance. 


* 


Puig 


ict 
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A common innocent Soop. l 9 9 Ts 


O11. cither in Wider or weak Broth all Sor of 4 
Leeks, 8 Endives, Sorrel, Letraces, © ” | 
1 der; put 10 r 5 ; | 

2d I ONES, Sk a + © 
Ke ad ve ker 1 


Ben 2 
Bottom af your" Soyp-diſh; then one of Parmeſan 


Cheeſe, and the ſame over two or three I. add a 
little Broth, ſtew it on a flow Fire, and colour it with 


Salamander; then add what Ker * 
think proper. PE * - 
N. B. I have had this done with mixing geod Chetiine _ 
i ESR Eonar 7 | 


Putze 4 Ia Manfquetaire. IG 
> | Soop for a good Stomach, viz. Military. © | = 


1 AKE a Pint of green Peas, a Handful of Sorrel, 1 
a boil in your Broth and Gravy on a flow Fire, in 


B 


It a Neck of Muttor,, which when done gle Vas = 
ncandeau, and ſerve altogether. | I 
© Potage 4. la Marguiſe., _ + 

An Epicure's Soop. Abl 2 1 

AXE dne Roll, empty the Cums and M *"N] 


it with a Ragout of Sweet-bread, Coxcomb, Ar- 7 
ichoke Bottom, _ well — put —_ 5 ol 
I 


4 
N 


5 * N Ry 4 2 
2 7 O_ r 


4 $ IR. Rs, A he 1 
"I FF: ; as g th AD ep: 4% 1 | 
at, @f your Diſh wich other wal bi of Coal 
Joak it 7 ith cry Yoo! Broth) let it catch a lick 
AN I © WY I OR OR: ala Reis anc ROY 


7 Dotage 4 1 Rhinacergs. 23 4 7 8 2 
ess esp called Rinoceros, rom an Indian ih 


TAKE three Pigeons, without trimming them, 15 
fuor boiling, run a ſmall Scuer through the 
| and Neck to keep it bent upwards, ſcald 2 boil them 
in Broth and Veal Gravy, with Herbs and Roots 
ſmall as for a Julianns; ſtew altogether on a ſſow Fine 


and ſeaſon it well; 4 ut the Pigeons in your Soop-dith 
S 


upon the Breaſt, Heads above as to appear az 
ſwimming,  ” EK 
| | Potage de Nauen 4 Palins,” «! EY | 


Turnip Soop Italian F alhion, Meat or Fiſn, i ok | 


Cr Turnips in what Shape you pleaſe, colour then 
with Lard or Butter in a Stew- pan, and two 'Spodt: 
fuls of Oil, add Slices of Roots as before; and-bait itn 
| Broth and Gravy, either Meat or Fiſh; garni 
the Diſh with the Turnips, and give 7 a Cone 

with any Sorts of ann | 


Onille au Bain-Marie. N 5 i 
Huſpot of all Sorts of Meat. 


"AKE an | earthen Pot well ſcalded, put in it fous 
Pounds of ſliced Beef, one Pound of Lain of Mutti 
two Pound of Fillet of Veal, one Partridge, a Fowl, th 
large Onions with two Heads of Cloves, one Carr, 
boil or more properly ſtew.in a Quart of Water; in 

a Flour and Water Paſte to put round the Cover to ſtop 
the Steam, make it fimmer in andther Pot for ab 
ſeven or eight Hours; take care to ſupply the firſt Pot 
with h Water to keep the other in conſtant! ſtew: 


an_—_ a= Ao @ ca accom DA ao == 


R i 
5 ry * N mY gh br & Bs 3 Is 


2 —— — Meat'and:Poulterics ies may be. done the — 
2 way, and equally good, without an carthen Pot boiling in another, 
8 taking proper Care 60 Keep de Steam in ie, when it. is well 
14 ind bolted 08 a very flow Fin. Fi. 1a LESTE SY: 
7 11 . 2 25 L 1 WIS x > HS 24 2 nt 1 | £ | 
ad r oh Ta. 9. Grabs. eig, ; vogue 
cn | | 'S3 c: 1 


E QCALD al Sens of Roots, TTY 

Broth, with Slices 27 57 and — Bit of Jo 
ter; when thorou hly pound altogether in a Mor- 
© BY ſift en 3 As 5 Broth as neceſſary 


4 Veal and 

f 5 Br oe 9 711 
em 

Ti 


An 1 gne is an Italian Paſte, i Engl 

flat Macarony ; waſh it well and boil it in Broth ik 
Rice, and very little Salt, then fift it in a G 3 
garniſh the Bottom of your Diſh with Lazagne, and 
few Bits of Butter, then — ma Cheeſe or Gruiere, 
viz. Swiſs, then Lazagne and Cheeſe until the Diſh is 
full enough; the laſt Bed ought to be Cheeſe; put it in 
the Oven or cover it with the Tops of a brazing Pan 
or Dutch Oven; make it take a good Wr —_ ſome. 


good. Broth and ſerve it. | | is 
 Soupe Maigre de Difermtes Facons.. e 
 Meager Soops of Different Sor. 
Aut MAKE a ſoaking Broth, as directed in Meager 2 
ot Broth; with this. Broth you make all Sorts of +0 


ops, je i the differen: Sore of Herb and ek 
= 


( 
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| of half a hundred of Craw-fiſh-and keep the Tails 9 
ing 


=—_ = — when done add har "Urſa 
pleaſe *. take care it does not taſte to t 


2 Hers: tis Hhis opp malt Herne: and well! 
ulienne M cut in 

a e Sellery hal, Sn, de Sf 

ter, then add them to the 8 aud 4 Bade 6 

Gravy; when the Herbs are done, make uſe of this 

Broth to ſoak your Bread, and "mn your * with 

ſome of the Roots. 


Potage Moigr b Bike | coo 75 4 
Meager Craw-fiſh and Rice Soops. _ 


8855 a Carp with a little Butter, Cangots, 1 
Onions, Parſneps; let it catch very little, then 4 
Broth and ſimmer till the Fiſh is done; pound the Bedi 


td 4 WO om de ic oo = 


niſh your Soop, add ſome Broth to your poun 
£© enable you to ſift it in a Stamine ; the. Rice 
boiled in Broth and Butter, mix i al together wi 
boiling. 


\ Potage Maigre d la Pure Verte. 2. "oY þ 
Meager Peas Porridge-Soop. | a | 


Bu. Quart of green Peas wich Parley, Chibbolz 3 it 
Bit of Butter, and Broth; when almoſt dune; maſh Wi P 
them and fift them in a Stamine, ſoak - your Porrid be 
with good Broth of a middling — eh gry pl 


Peas, take Spinnage Juice to make it green. be 
= © 

Potage Maigre 4 ls Purie & Lentilles. + in 

Lentil Soop Meager. | 5 1 B 


Ren, the Bottom of your Ste w- pan e and if 
put in it ſiced Onions, Carrots, Parſneps, - W Br 


* 


ut boiling. 


K 


© Rice Soc Naiger ü 1a Reine. 

TAL Pound of Rice well wached in bulling Water 

MI H bol it ae ns Do err take AER” 

"MH Gravy without cotouring, arp, Onions, Carrots, 3 

» WH Parſteps; when it is; ready to catch, 14d Broth ad 5 I 
boi it dome Time; then fift it, pound a Dozen ſweet. 


Almonds with fix hard "Yolks of Eggs, few. Bits of | 
boiled Fiſh, Crums/of Bread ſoaked in Milk; mix it 
all together with the Gravy, . and fift it in a Staminez 
warm it without boiling, and ſervt this Cullis qpon the 
| Potage de Lait de Pheufieurs Facons, 
Milk Soops of different Sorts. | 
T'0 it in ye nr Way, bel Fs 474 with 
aurel Leaf, a Bit of Sugar, very little S8 | 
half the Milk in your Diſh pen. fliced Bread, and = 
it on Aſhes Fire without boiling to the remaining 
Part, add few Yolks of Eggs and mix it well without 
boiling any more; in boiling the Milk you may alſo 
put in-it Cinnamon, Coriander, a Bit of Lemon- { 
boil it half and fift it for Uſe as the preceding; i 708 
would make it with Onions, flice a few which you boil 
in Butter without ' colouring, then add ſome boiling. 
Milk and a little Salt, boil for ſome Time, ſoak your 
Bread as the former, and mix it when ready to ſerve ; 
if you would make it with Cabbage, - boil it in Peas 
Broth and a little Butter, and Salt; when it 1 


3 


r 


8 
- 


2 
7 
.F 
7 
4 
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Cor your Pompkin i in ſuch a Manner as you a 

join it again handſomely ; take out all the Seeds, 
and half of the Fleſh, (which you may do eaſily wich 
Table Spoon) then fear the outſide in what Deſign you 
F$ z ory the Scars with froughted Whites val 


ggs and Sugar, then put it in a, lukewarm Oren, 


when it is of a good Colour, put it in the Diſh, you its 
tend to go to Table, and put. into. a Soop made in-this 
Manner; cut in Dices Bits of the Inſide, boil in Water 
to a Marmalade, then add a Pint of Milk boiled with 
Bit of Butter, Sugar, and Salt; when you are-ready add 
ſix Yolks of Eggs, put dried Cruſt of Bread in the Pomp. 
kin, and pour the Milk upon it, cover it as to appear 
whole. 


Vu „ 2 & 


Biſque Maigre aux Ecreviſſes. . 


* 


4 


Meager Craw-fiſh Turine. 


MN. a Craw-fiſh Cullis, as directed in Page 1 


Craw-fiſh Soop, take the Tails, which you put in 
Stew-pan, with Carp Liver, Artichoak Bottom, firſt 
ſcalded in boiling Water, and a Bit of Butter; , ſoak ut 
awhile, then add ſome Broth, and boil for half an 
Hour, ſoak your Bread and a little Broth in your Ti 
rine, until it catches a little at Bottom, then put the 
Carp Liver, Craw-fiſh Tails, Artichokes, Muſhrooms, 
and the Broth ; boil a ſhort Time, then mix with ita 
much Craw-fiſh Cullis as will give it a good Subſtance... 
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and boil until es 2 
put them in a Stew-pan with ort Both, a Bit of Bor. <P 
ter, a Nolegay of F Chibbol, reduce to a tbo 3 * 
Sauce, put a few in the fells to = your Diſh, 
reſt in a Roll, and ak it in the eee, 
a few Crums Fern pa Wich Muſſel ad tay ſew it till r 
catches; when ready add to it ſome Cullis A la Reine, 9 
or the Lolks of fix Eggs, well mixed with Fiſh, Broth. 8 


Ouille Maigre de Pleufeurs Facons. 
Olio, or Turine of different Sorts. | * 1 


SCA all Sorts of Roots, as Onions, Carrots, Parf * 
= neps, Parſley Roots, Sellery, Turnips, Leeks, boil 
all together in Peas Broth, and a Minionette, . as. in 
Page 113 Carp Parings, - boil on a. low Fus, + 
the Roots are done; add to it Root Gravy of a | 
Colour, when done ſift it, and it will ſerve you 
or Vermicelly and Parmeſan. Cheeſe, Turine or Rice, or 
2 Julienne, or any ather Italian Paſte Soops. = 


Potage de Croutes en Maigre de Pleufieurs Facons... 1 
Meager Cruſt t Soop of different Sorts. | 


CUT: in two a large Roll, or two widdling.onds,. FRY | 
out the Crums and lay them in the Bottom of your 

Soop Dich, fry the Cruſts in Butter, then lay them upon 

'W the Crums, and ſoak with good Fiſh Broth, let it catch 

at Bottom, add- Broth' as often. as necellary to keep it 


from burning; when you are N to ſerve, put half 
Broth and half Onion Gravy, or it you plesſe, a Cullis 


* * — 


of Peas, Lentils, or à Ia Reine, Turnips, or C:aw* 2 


Wan a litle £ 
„ little Salt 42 8 


mix pry Almonds well 

Times in a Stamine, 22 — 5 
with ſome of che Milk on a flow Fire, then d 

and ſerve as hot as you can. 


Potage FOrge nul. 

Peeled Barley Soop. " 2 

Was Barley very well in warm Water, thi 
doil it in l iu good Broth ſlowly, then add a litele Rg 


ter, and give it Subſtance with 4 Craw.fiſh a 
| little 3 a la _ 


Der Saucer, © © 
Of Sauces. Wo 


N. B. This is where true Taſte ſhews itſelf, and pe” 
meet with Approbation or Condemnation; as all bailed 
Meat ſtewed or brazed are to be made reliſhing, wig 
the Addition of a well-timed good Sauce, and as it i 
_ abſolutely impoſſible to direct Vantities ſo 111 es 25 

to agree with different Palates, I ſhall ftrongly 
do all Cooks of either Sex, to keep ther Brome 
free from ſtrong Liquors, and N oſes from Snuff. | 


9 a 1 
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a en 
Ni _ = 8 0 
PUT in a ſmall Sti w- pun a Couple of Slices of Hum, 
7 a Head of Garlick, two Cloves; a Laurel Leaf, ſliced 
Onions, and Roots, let it catch u little, then add Broth, 
a ſmall Quantity, to Spoonfuls of Cullis, a Spoonful | 
of Tarapon 3 ſtew it for an Hour on die Side 
of 2 Stove, chen ſift it in a Sieve, und ſerve it for u . 


un liſhing Sauce. 

K 2 | Sauce Petite Ntalionne. 

1 A little Iralian Sance, | ä 

A Slice of Ham, few — few Shalloßw m, 

half a Laurel nful of Oil; ſi m- 4 
mer all together on a 2 d ſome rich Cullis, is 

" half a Glaſs of Champagne; boil all Sauces, on a 

bor Fire for half an Hour, ſkim-it well, and ſift it in 

zi « Sieve. - | 


ma w. B. The Prench often . 1 
vin EA with Liſbon, W 7 ES 
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2 on a Ae Fee 3 of O. 
Truffles, 0e Clores of Galitk, two whole Ghibbil 
id Piarſley, half a Leaf of Laurel, two Slices of Lemos 
„„ wry peel'd, and good Confumee, viz. eng 
. 6 ſkim it well and ſift lt. 
2 Sunce a Celadn. „ 


8 Sauce. 8 1 


TAKE ſmall Slices of Lard, Ham, Veal, One 

Carrots, Parſneps, Shallots, and Cloves; let it 
a little, then add a Jill of white Wine and Broth, 
for an Hour on a flow Fire, then ſift it, and put in ſony 
fine chopt Parſley, ſome Butter rolled in Flour; boil 
to a good Conſiſtence, ſtirring it often the while r 
fear it ſhould burn at Bottom; when ready to ſerve a 
Lemon Juice ſufficient to reliſh ir. 


Note. That when you uſe whole Cloves of Gatlick i in any 8580 6 
9 take ĩt out ak you-ſerve, 


CA =», ad =, 4 A > © 


| Sauce as Coleris, 20 450 x 


14 


HIS * ſerves for all Sorts of white Meat brat Þ 
take Slices of Veal, Ham, Onions, put upon 

what Meat you will braze, with a Noſegay of Parſley, 
: Chibbol, Shallots, two or three Heads of Cloves, two 
Slices of Lemon, half a Leaf of Laurel; cover A 
with Slices of Lard, ſoak it, and add to it ſome £06 
Broth, a Glaſs of Wine; the Meat being done, ſift it in 
a Hair-fiieve, add two Spoonfuls or more of Culls, 
ſkim it free from Fat, boitto the Conſiſtence of a Sauces 
add a little Butter and Flour, ſimmer without boiling; 
and it is done. 1 


A lively- colour Sauce. 


829 © FH = PA. 


ty 


1 


* * "a b 
* N "A; % * 9 ' | 

18 * * Fa +L 07 "= 

"Is 3 

| 1 . ee e 
4 aq | 2 = NJ 
1 5 — 4 5 . 
. * 7 1 —4 
2 * — By 


; N. B. Tbere kemi, 4 0 good 

l Brazes f let the Fate 

bp <= a very good @ Tilt nd Strength n_ 
which you e. ad n 4 eee 


net. 10 3 

2 K 11 80 '£ . 8 » % 
; AKE fexe Shes of hag, Ham, Beef 1 80 = FP 

2 5 Carrots, , a: Parſley. Roo _ 


* Tra , two Thtnips, a Noſegay of Parſley, 
Chibbol, ny The of Cloves, 'a Bay- Kaf, a eds 
Thyme, and ſoak it on a flow Dies when it begins t 
catch, add Broth as mich as you think proper, then 


5 bop your Pot very well, and let it fimmer for about five 5 
M Hours, then ſkim-the Fat, and ſift it; this Conſumes 
» Wl {crves 1 1 or to Ho, ewe 75 Alt, 2 
-it Sorts, 4 aha e- 7 2 
Wale 17 | NOS * 
1 f CA a to 75 | 3 1 9 0 
: A 29 Sazdn Sages, * «7 £1 nk 1 2 
10 ES of Veal, Ham, Onions, Carrots, Parſneps, — 
| ſoak in a Stew-pan on a ſlow Fire, let it catch ve x 
„lite, then add Broth, à Glafs of white Wine, chopt NN 
Mushrooms; ſimmer for about an Hour, ſift it, 2 
„and add ſome fine chopt Parſley, few. Taragon Leafs, "i 
and Mint, lirſt We a LEAN Seki TR N 3 
0 ſerve. at thts oeting n 
Sauce of a thick Condiſtence, | „ 8 T5 "4 
P UT in your Stew-pan few Slices of Veal and Hs N 
all cut ſmall, a Bit of good Butter, a Noſegay 5 


Parſley, Shallots, two Heads of Cloves, à Laurel Leaf 9 
two of Taragon, a little ſweet Baſil; ſoak it accords - '» 


ng: WY ing to all och Directions ; then add good W 
2 - Yob bh: D 


of - pile 


3 % 23 : e ales e. 

© oY . n | * Sorrel Sauce. dhe” 7 

oF Pop Al -ſoficient is" draw tors = 

"$8 JAG, lift it, and boil it in Bu Ry 0 

S nale, Pepper, (atop, Abd ch dul Eggs Ml 
p qut LEY soit bis van 
5 5 ” awe & la Auen, M te e 
. N We Common gaube. 0304, 19 
*. : (5 f + It 11 . u. 144.3 — 
A 80 0 8 Slices 11 Veal; Ham Onions, Parlnepi,nm 
. Cloves of Garlick, two Heads of Cloves, a Ta Ta 
* ragon Leafs; then add Broth, a Glaſs of white Wine, 


two Slices of Lemon, Ammer it on a ſlow Fire, ſkim 
it well, and ſift it; add three green Shallots pounded, 


\ 


rn - Sauce an Cenfeuil. 1 2849 4.9 
8 | 5 Charvil Sauce. 


Sog few Muſhrooms in Butter, Palle y, Ty 8 
Shallots a few; two Cloves, a Laurel Leaf, a few of n 
Faragon; then add two S$po6nfuts of Broth, as much Wl + 
white. Wine, ſome Salt and Pepper, reduce it ſlowly to ; 


Ws Conſiſtence, ſift it without ſeimming, and add to ĩt ſome ul 
n ſcalded chopt Charvil, warm without boiling; 
\ 44388 0 
1 | Sauce au Perf -* - : 
1 0 a. EST: CU fr | oY 
EO . b 


POUND a Handful of Parfley, and put 1 Ste. 8. 


13 pan in good Cultlis, Tufficient for che- 10 7 * 
1 IN you Want; Emmer it a Quarter of an bur, a v 
2 8 | i . 6 i 1 9 


"ab e iu Den n 35 
aft it it in a Sieve; then add ſome Butter rolled in F _ +l 
make a LY then add a Lemon Squeeze, +1", 


| Sauce 7 la Choette, PRE I 
Small Herb; "ms (nc J * po 


Vit fowe gers Canine with . Olof with | 
Wine, ſimmer it a Quarter of an Hourz add tg 
it chopt Civet, à Bit of Butter rolled in F lour, coarſe 
* and Salt, and add a Lemon Squeeze. 


| Sauce i le Garonne: 2 
Gaſcoon Siice, T * 


CLICES of large Onions, bail. in two Spoonfuls of * 
Oil a Moment, then add a Noſegay of baren, Chib- N 

bol, a Laurel Leaf; three of Taragon, ſweer Baſil, 

three Cloves of Garlick, three Cloves, few Slices of Le- 9 

mon, firſt peeled, two Spoonfuls of Cullis, a little Broth 

ſimmer on a ſlow Fire Gor: half an * ſkim it, and 

ſift it for uſe. 


9 
. , 


Sauce au Finouil, 


2 ennel Sauce. 


| OAK four of hes ſiced Onions in two 85 deaf . i) 
j of Oil, two of Cullis, and two of white Wine, wan 
0 Cloves of Garlick; ſimmer it an Hour, ſkim the 2 
Fat, and ſift it in a Sieve, then add chopt Parſley and 2 

4 


Fennel, coarſe Pepper and Salt ; boil a Moment before 


«20 uling. | 
| Sauce a Þ Amiral. FOX - <2 
Admiral's Sauce. 3 5 Ko 


CHoP an Anchovy, Capers, ſeven or aber reen Shal- 

lots, paſs it on the Fire with a little CONE a little 

I Salt and Pepper, grated Nutmeg, Butter rolled in Flour; 

if when ready add a Lemon Sen, or a Spoonful of 
« LVeguice. ; & 

2 


. oe 


Sauce + Bile | 
Royal Sauce. N 


Cor ſmall Slices of Veal, Lard and. Ham, ſcald 1 
and cut a Chicken in two, three or four Shalloy, 

ſoak it until it is ready to catch, N add a Glaſs» of ( 

Champagne, and as much Cullis, a Spoonful of goed - 

Oil; ſimmer it for an Hour and Hal » fam it * 

clean and ſift it. * 


' | Sauce d la Flamande. 1 

3 8 Flemiſh Sauce. p 
| NE ſingle Clove of Garlick, one of Cloves,: tod 0 

2 Slices of peeled Lemon, coarſe Pepper and Salt, 


chopt Parſley, two Spoonfuls of Cullis, a little Broth, 
a Bit of Butter rolled in Flour ; ſoak for a Quarter of an 
Hour, then take out the Lemon and Garlick, and ſerye 


upon what you pleaſe. | "WB 
WM Sauce à la hate. | a 

\ | : ou! 
Sauce in a hurry. | 


ROLL a Bit of Butter in Flour, put it in a Stew 
pan, with ſome good Conſumee, TePRers and Salt 


and add a Lemon Squeeze. 


OT. Sauce a Þ Aigneau. . . 3 
= : | Lamb Sauce. | | | 
ROL. a Bit of Butter in Crums of Bread, three 
F Shallots chopt, with Parſley, a ſmall Quantity of 
good Broth, as much white Wine, boil a ſhort Time; 
_ when ready, add a Squeeze of Lemon. 


ittle 


nun ©0033} bh. 


3 wn ©... A 


* 
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e; 


A 


Sauce & 1 
The Miſer's Sauce, or Poor Man's Sauce. 


C HOP. five or ſix green Shallots, and add a little 
Verjuice or Vinegar, Pepper and Salt, a little Wa- 
ter; warm it ad ſerve in a Sauce Boat. 


Sauce au Verjus. 


Verjuice Sauce. 


POUND green Grapes, and ſift it; chop. two or 
three green Shallots, Pepper and Salt, a y_ Es | 


Oil; ſerve in a Boat. 


Sauce au Pauvre Homme. 
Another Poor Man's Sauce. 


ROIL half a Lemon fliced in two, Spoonful of Broth, 
two or three chopt Shallots, Pepper and Salt; take 


out the Lemon before you ſend it, or uſe. 
Sauce Douce. 


Sweet Sauce. 


WO Glaſſes of red Wine, one of 1 three 


Spoonfuls of Cullis, a Bit of Sugar, one Qliced 


Onion, a little Cinnamon, a Laurel Leaf; boil it a Quar- 5 


er of an Hour, ſift it, and ſerve it in a Boat. 


Squce au Fumet, 


Sauce made with Game. 


AKE the Remainder of a Hare or Rabbit roaſted * 
ter it has ſerved, chop it in ſmall Pieces, put it 

n a Stew-pan with a Glaſs of white Wine or red; a 
ittle Cullis, Bay Leaf, Thyme, a ſliced Onion, a Spoon- 
D 3 ful 


Sieve. 


well together. 


. then ſift in a Sic ve and add to it a Spoonful of a 


. e The . 8 
ful of Vinegar, | a Little Broth, Peppte, 1 Sales n. 
duce it to the Conkiftence of Sauces, and fift 4 n ins l 


Sauce Ravigette. 1 
Reliſping Sauce. = 0 
Or a Clove of Garlick, Charvil, Burfter, Tardgon, 
Garden Creſſes, Civet, all in proportion to "ther! 
Flavour ; when well waſhed and ſqueezed, infuſe it with 
a little Cullis without boiling ; fift it with Expreſſion; 
then add a Bit of Butter, Flour, Pepper and Salt, be 


it to a good Conſiſtence, and add a Lemon Squeen 
ſufficient to make it-reliſhing or ſmart taſted. | 


| Ravigotte Freide, * a [ 
The ſame Cold. . 


ARE half a Head of Sellery, two or three green Shak 
lots, a Clove of Garlick, one Anchovy, few Ca 
T'ragon Charvil, Burner, Garden Creſſes, pound it i 
together; add a little Cullis and ſift it; then you vil 
add Muſtard, Vinegar, Oil, Pepper, and Salt; . 


v 
8 
E 


Sauce à la Madeleine. f 23 


* 


A common ſimple Sauce, 


PUT in a Stew-pan few Raſpings of Bread, two Shal 
lots chopt, a Bit of Butter, alk 2 8 ful of Vine 
coarſe Moped and Salt, two Spdo uls of Confumety 
bol a Moment, not too thick. | =. 


Sauce d PAſpic. 
i 
Sharp Sauce Aſpick. 


JNFUSE Charvil, Taragon, Burnet, Garden Creſfe 
a little Mint in a little Cullis for about an Hou 


7 


\\ 8 
| Ide Kees Gs 
TY tick, Vinegar, ee Salt; ſerve cold in . 


4 Boat. £83 


' . 1 A \ - :, 54 5 1 
e 1 is Ge | ; 
E Sauce | 1 e Meat is 
. a * £48 5 * A 464 © 6 As FIZ 2 2 3 F; "2 - 
— : 
5 M bg Sauce. 1 F, 1 ** — 


JN FUSE" for for an Huf in Coſttnee, 2 e 
deal of Pute 3 Cloves of Gatlick, upon 
very ſlow Fire; then fift it in a Sieve, then ddd to thle 
Sauce à boiled pounded: Lettuce, three 1 of * 
Butter, Pepper, Salt, * Lane n r 


| | Sauce a. 15 belle. 1 7 
_  Þ-' bay A. well-looking Sauce. 


1 * 31 


Oo Io "iis be 
TAKE Beef arp a. middling Onde Slices af 

1 Ham and Fillet of Veal; 'a common Chicken cat 
in two; two Onions, one Carrot, half a Parſnep, a 

LNoſegay of Parſley, Chibbol, one Clove of Garlick, too 
Heads of Cloves, a few Leaves of Taragon, Fhyme and 
Laurel, a little ſweet Baſil; ſdak it till ready to catch, 
then add a Glaſs of white Wine and good Broth, few 
Muſhrooms; boil on a ſlow Fire till the Meat is done, 7 
ſift it in a Sieve; you may ufe it to what you pleaſe, © '- 


— 


F 


— 


and alſo alter the Taſte by adding chopt Truffles, OY 
1 pounded white Meat of ' Fowl, pickled Cucumbers, 1 
eie e 52294 IF n 0 
Mi e Mos... AE, 8 
. G nen 994 11. 
MAKE a Noſegay of Parſtey, Chibbol, two Shallots, . 3 
two Cloves, a Laurel C, eaf, ſome Muſhrooms, a „ 


N Bit of Butter; ſoak all together on the Fire, add a ſmall | „ 
I Spoonful of Flour and Milk or Cream ſufficient to B! ; 
to the- Conkiſtence of # Savee'; . 5 ns: 33 2 


e n BET Of bf 


WT... 


2 . . | : "i | *. 1 „ N = 
os Bere 4 4 kat” Wt 


3 A Poliſh Sauce. 


CALD a Clove of Garlick with a little Taragee and 
Burnet, Charvil, two Leaves of Mint, and ch 
all together very fine, then, boil two. Spoonful of Gap: 
ſumee and as much white Wine, two Cloves, reduce i 


to half in boiling; then take out the Cloves and add 
What you have chopt, with Pepper and Ht ws 
out boiling, 2495 Þ 78 


| Sauce au Foye. 


Liver Sauce, or Sauce of Liver. 


FAKE Poultry Livers or Game's, chop them very 


fine with Parſley, Chibbol, two or three Taragen 


Leafs, two Shallots ; ſoak it with a little Butter till the 


Livers are done ; then pound all together and ad 
ſome Cullis and Broth, Pepper and Salt, then boil it 


a Moment with two Glaſſes of red Wine, | Coriander, 


Cinhamon, and Sugar; reduce it to a Sauce, ſift it in 
Sieve, and ſerve it in a Sauce Boat. GS 


Sauces Blanches, | | 4 
White Sauces, 8 - 64 


MELT the Bigneſs of an Egg of Butter rolled þ 
Flour, a Couple of ; add ſome Watth 
whole Shallots, whole Pepper, a little Vinegar fits 
mer it awhile and ke out the rover before you 


ſerve it. 


PEP P Eſpagnole, * 70. 


\ {4 
\.Y 


Spaniſh Sauce. 02 4 042." 


GARNISH your Stew-pan with ſmall Slices of Lard 


Veal, Ham, one Onion, one Carrot, half a Park 


nep; ſoak it till it begins to take Colour, then "_ 
/ Fl N | 


* 


1 


3 


* 1 : "4 7 N. 5 7 NF N 10 1 
- * * * wa. s 
1 \ . * * * 8 a 2 . 
d 4 F "7 1 ” 2 - 
*S - © i 9 1 
| 0'0wxz.kY Diſplayed. 
1 TY" > 


large Glaſſes of white Wine, as much Conſumee, three 


Cloves of Garlick,- little Coriander, a Laurel Leaf, 
_ of Taragon, two Heads of Cloves, two Spoonfuls 


of good Oil, three of Cullis; fimmer 1 
done, n . 


Sauer Robert. 
Kobert Sabce. 8 


QLICE 8 Onidne and fry them i in e turn- 
ing often till they take Colour, then add a little 
Cullis and good Broth, Pepper and Salt; let them boil 


half an Hour and reduce to a Sauce; when ready add 


Muſtard : you may ſift it for an that *. like the 
Flavour ol Onions. TINY 


Sauce à ls Moutarde. 
Muſtard Sauce. 
BOL i in Broth two Shallots chopt, . Pepper 


and Salt, mix ſome Muſtard with a little Cullis, a 


little Vinegar; warm it without boiling, 


Sauce a a Carpe. 
Carp Sauce. 


CUT a Carp in l Bits and put 1 


with few 5 Slices o Lard, Ham, Veal, two Onions, 


one Carrot, half a Pa ſoak it till it catches a lit- 
tle; then add à Glaſs of white Wine and good Broth, 
a little Cullis, a Noſegay of Parſley, Chibbol, a Clove of 
Garlick, two of Cloves, a Laurel Leaf; ſimmer for an 
Hour, ſkim it well, and itt 1 it in a e. 5 


97 : 


FF you want it hot, flice two Onions and 


Cur cha Fels 23 befoie ain ek em: adding all 806 

of Roots, and three or four Taragon Leats, inſtead 
of the Noſegay and Laurel; ſkim it well and ſift it in a 
Sieve :, Sturgeon Sauce is made after the ſame Manner: 
wer Sauce the ſame as the Carp. 


jo. Sauce d Ia Bechamel. N55 e 
| 5:1 en 
| Begamel Sauce. E: 45 4 


p UT in a a Stew-pan few Slices of- Ham, few Muſh 
rooms, two Shallots, two Cloves, a Label Leaf, a 
Bit of Butter; ſoak all together till it begins to take 
Colour; add a little Flour and Milk or Cream; ſim- 
mer half an Hour and Gift it in a Sieve; you may add 
ſcalded Parſley chopt very fine. 5 


Sauce au Maguer tau. 4 
Mackerel Sauce. 


GQCALD geen Goofditrice and Fennel, chop the Fen- 
nel very fine, a Bit of Butter rolled in Flour, Pep- 
per and Salt; add a little Veal Gravy and reduce i to 


the Conſiſtence of a white Sauce. .- ; 3 | 
＋1 Sauce Remoulade. 
Horſe-radiſh or Muſtard Sauce. 3 


fry them i 

Oil, when it begins to colour add a Glaſs of white 
Wine, as much Broth, two Slices of Lemon, firſt peeled, 
two Cloves of Garlick, a Laurel Leaf, Thyme, Bahl, 
two Cloves; boil a Quarter of an Hour and ſift in à 
Sieve; add a chopt Anchovy and 49 a Space 


ca. ty _ ww Ay 


e èê Tomes 


rr a tins” 


3 Nas 


eren 


Derr 


Conſiſtence, ſkim it well. . 


* Ne bo 


. 450 90 * q R 7 Dion, 
of Muſtard or Horſe-radiſh reduced tou 
Pepper and Salt; Warm without . boiling : this Sauce is 
made · cold with chopt Parſley, Chibbol, Shalloes, a Clove 


of Garlick, Anchovies and Capers, a Spoonful of Muſ- 


tard or Horſe-radiſly ſcraped very fine, a Spear * 
Oil, Viren Pepper, and Salt. 


Sauce Poiorade, to dh 


| . 
C 4 4 N . 


Sharp Sauce. 8 


1 2 Bit of Butter with merd Onions, kit ur 


Carrots, Parſneps, half a Parſley Root, two Cloves 
of Garlick, a Laurel Leaf, two Cloves; ſoak all to- 
gether till it takes Colour, then” add ome Cullis, 
half a Glaſs of Vinegar and Broth, Salt and coarſe Pep- 
per; ' boil it to the Confiſtence of 9 ſkim it and 
ſift it with a Sieve. 


- Saure au Fenouil. 


Another Fennel Sauce. 


WARM as much Cullis and Conſumet as 

occaſion for auce, infuſe. in it fome Fernet and 
take it out as ſoon as it has given Taſte to the Sauce: 
add a Lemon-Squeeze when you ſerve. 


1 Hachee. 
Minced Sauce. 


GOAK a Slice of Ham over the Fi ire; when it catchde 
a little mince it very fine and put it in the ſame 
Stew-pan with chopt Muſhrooms, Parſley, Chibbol, twa- 
Shallots; add a Glaſs of white Wine, as much Conſumee, © 
a little Salt and coarſe Pepper 3 immer | it to a * 
N. B. I ſhall add from my own PN 


own Experience, 
chovy added to this Sauce, juſt before uſing, will add greatly to 


its aan 


— , 


— __— „ * — 


5 


the Conſiſtence of a Sauce; ſkim it well and ſift it. 5 


Va \ 


Sauce an Baus Arie. r ung 


(See Page 2 for Iſtruction ) 


ACCcording to what Quantity of Sauce wanted, cut ein 
very thin Slices of Fillet of Veal, Ham, Beef, 
Chis,” Parſneps, Parſtey Roots, Onions, Turnip, 


Sellery, Leeks, of each an equal Quantity not to over 


come each other; put all. together in a {mall Soop- pt 
upon few Slices of Lard, ſtop it well and put it on 
Aſhes Fire to ſoak ſome Time; then add a little white 


Wine, as much Broth; then put your Pot into another 


to boil for about four ours: ſift this Sauce in a 
Sieve to uſe for what you pleaſe. 


Sauce au Porc Frais. 
Freſh Pork Sauce. | 


RY two or three Onions ſliced-in Oll till it takes Ca» 
lour, then add Broth, two Spoonfuls of Cullis, 


chopt Muſhrooms, a Clove of Garlick, two of Cloves, | 


a little Vinegar; boil for half an Hour to reduce it to 


_—_ a la Nonette. 


Nun's Sauce, 


AKE Slices of Veal and Ham, put in a Stew-pan 
with a Spocnful of Oil, two or three Muſhrooms, 4 


Noſegay of Parſley, Chibbol, a Clove of Garlick, two. 


Heads of Cloves, half a Leaf of Laurel, let it catch on 
the Fire, then add ſome good Broth, a little Gravy, 4 | 


Glaſs of white Wine; ſimmer it ſome Time, ſkim it well 
and ſift it in a Sieve, when ready add to it two or three | 
green Shallots, a Dozen of Piſtachio Nuts whole. "0 


39 - y ＋ | Ws * * TY 8 12 1 
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abies ce Dip is 


Sauce Verte. | 
Green Sauce. | 


TAKE Charvil, Parſley, Taragon, Burnet; waſh them 
all well and ſqueeze the Water out, then pou 

it very fine; then put it on the Fire with good Con- 

ſumec, ſift it in a Stamine with Expteſſion, and add 

Butter rolled in Flour, Pepper, and Salt; ficamer it 

without boiling. | 


1 


by « 2m | * 
a : PS 


Sauce Fire Zune autre Face. On ng 


Another Green Sauce. 


GCALD a Handful of Spinage for half an Hour, with 

Parſley and Tops of green Shallots ; then take all oat 
and ſqueeze it well and pound very fine, put in a Stews 
pan few Muſhrooms, ſliced Onions, two Cloves of Gar- 
lick, two or three Taragon Leafs, one of Laurel, a little 
Baſil, two Cloves, a late Butter; and two Spoonfuls 
of Cullis, as much white Wine; boil it a Moment, 
then add your green Sauce and Gift it in A 3 $. 
add Terre and Salt, and fimmer 1 it without boüing. 


Sauce Piguante. 
Sharp or Reliſhing Sauce. 


GOAK ag a good Slice of Veal and Ham, when it catches 

add a Glaſs of white Wine, half a Glaſs of white 
Vinegar, two of. Broth, two Spoonfuls of Oil, two 
Cloves of Garlick, two Slices of peeled Lemon, four 
or five Taragon Laſs. one of Laurel, one of Mint, 
two Cloves, a little Coriander ; boil for an Hour on a. 
ſlow Fire, and reduce it to the Conliftence of a Sauce. 
ſkim the Fat very clean and ſift it in a Sieve; you 24 
add a little Cullis if you would have it thicker. 


Sauce 


ee ee. TO "i | a ( 
A St.- blue Sauce. „ 


Tur a ſmall Handful of Crums of Bread fikied 
in a Cullender, boil it in Milk until it become 
quite thick ; take care to ſtir it, leſt it ſhould: butt; 
add a little boiled Cream, and ſift it in a Stamine; then 
boil .a Glaſs of white Wine, with a Clove of Gate 
lick ; pound very fine ſome Charvil, Parſley, Tarago, 
and fift it with the white Wine; add this green with 
the white Sauce; and add a little Cullis, Pepper and 
Salt; warm it without boiling. - 


Sauce au Pontife. 


wg © Hh Q R86Foz£ 


Pontiff Sauce. 


15 


GOAK Slices of Veal, Ham, fliced Onions, Carr 

Parſneps, half a Head of Sallery ; let it catch, they 
add a Glas of white Wine, as much good Brothy . 
Clove of - Garlick, four Shallots, one Clove, a Ute 
Coriander, two Slices of peeled Lemon ; boil on a flow 
Fire till the Meat is done, ſkim it and ſift it in a Sew; 
add a little Cullis, and a ſmall Quantity of fine ö 
Parſley, juſt before yau uſe it. 


hh £E: & BEOQ FA 


* 1 


Sauce à la Nicbon. 
The Houſe-wife's Sauce. | 


AKE ſome of the former Sauce ſifted a 
Cullis, add a Bit of Butter rolled in Flour, add 
chopt Charvil; uſe it when warm. 


Sauce au Reverend, Gras ou Maigre. 
The Parſon's Sauce. 


* Lemon- peel very fine, with two or dhe J 
pickled Cucumbers, a Bit of good Butter, Salt, 2 in 
2 co: 


coarſe Pepper, a | tle "Flour. "wich two _ — f 
Cullis, and make a Liaſon. f bi 3» 


| Sauce als ate | | * 
ae ese Xa * 
§LIcE. 8.0 br ciel Onions, put them in a 8 > 
with few" ſmall Bits of Hamm, a Clove of 3 | 
two Cloves, à Laurel Leaf, ſeulged Parſley, two Spoon- 
fuls of Oil; det it catch on the Fire ; then put te it 4 


Glaſs of white Wine, as much Cullis ; 'fintmer 0 
Time, ſkim it well, and ſift it in a Sieve. 4 | 


— YOr ange. 


OAK Slices of Veal, Ham, Onions,  Roats ; let it 
catch; then add a ſmall Quantity of Broth, and 
Cullis; immer it on a ſlow Fire, ſkim it, and ſift it 
in a Sieve z then add Orange Peel chopt, and ſqueeae 
two Oranges, a Bit of Butter, coarſe Pepper 3 warm it 
without boiling: for Meager, take Fiſh Broth, a chopt 


Anchovy, j and a little Salt, more Butter rolled 
in Flour, and the ſame Quantity of Cone Peel and 


Juices, - 
Sauce ou Canard. . "= 
Sauce far Ducks. 2 8 12 


MIX Two Spoonfuls of good Cullis with as muh ** 
Veal Gravy, Pepper, and Salt; lqueeze a Lemon 0 
or two, and "a it without boiling. | = 


Sauce PRebulatte. 
Shallot Sauce. 


BOIL a Moment five or fix Shallots well chopt, in 
good Veal Gravy, with Pepper and Salt; ſerve 
in a Boat. i 
Sauce 
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= | Une autre Sauce as Perci. Bots 

= 
+ Aporhen Parſley Sauce. + 44 


CALD half a Handful of Parſley, and chop it y 
fine put it in a ſmall Stew-pan with Butter 
Flour, a chopt Anchovy, Pepper, and Salt, .a ltth 
| 4G and Taragon; add a Spoonful. of Cullis, "7 hd 
much Gravy of Veal, or Onions; warm it 2 ; 
ä 31 * * 211 41 


Sauce au Bled red. 


8 


* 


8 Wheat Sauce. 


g. —— 
. D Spoonful of Ving, a Clove of "Gatlick; os 
2 a' Handful of Green Wheat, and ſqueeze the Witte 
F out very well; pound it, and add the Juice to our 


* Sauce, and ſift it all together in a Stamine; make 1 

E Liaſon with ſome Confuthes, Pepper, and Salt. ee 

* . f* 9 

* c Sauce 2 la Reine. | —_— ( 

* | 46 

* hy Queen's Sauce. = KH 
; be 


SIMMER Crums of Bread in good Cullis, until it is n 
MF quite thick; take it off the Fire; and add three fee th 
RK A pounded, two hard Yolks of Eggs, a Brealt 
* of Fow| roaſted, all pounded very fine; boil ſome 

5 Cream ſufficiently for your Sauce, and ſift it altogether 
in a Stamine; add Pepper and Salt, and warm it wichour 
boiling. 


e 03 1 | 
| Aut "Sauce 44% 


le Har 
as 
ut 
F 


I rr LA 1043" wel 8 
N 55 6 4 bigfat 
5 0 3 » Wood-cock Sauce, | 4 et 


{5300 Kin 
Tak the waage of roalted Wood-cocks, pound;theqm, 
and the Livers,, put them in a Sew pan Ich, tuo 
poonfuls of Eule as much red. Wine uce it to 
(a Sauce Conſiſtence, ſift it in a Sieve, 3 9 6a —.— add 
; 1 —. 550 and ſqueeze one or Wee in it. 
4 F166 bio: w' i Kutr 
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| | Sauce au Tu. ef. in n; 209 
ror 301 1 "Trifle Sauce. 9191. n 115 
„tn C * 
(CHOP three or four Truffles, put cham: in a Stew- 
pan with two Spoonfuls of ICbaſumes, two of 
Gravy, Meager or Meat, a. Noſegay of Parſley, Chib- 
bol, half a Clove of Garlick, coarſe Pepper and Salt; 


ſimmer it to the Conſiſtence of a Sauce, and take out 
Mc the Noſegay before uſing. „ ! 135 A Hi a 
a Sauce Maigre de Plufieurs Facons, 
r Meager Sauces of different Sorts. 
It 
ITH Fiſh, Broth, Cullis, Gravy, and Conſumet, 
you make Meager Sauces in the ſame e as 
1 wich Meat. | | 570 


Vol. I. Te: | WP, 5 $5. Sauce 


O make th Sauce pfopefly, $6 
e In e 


Hours on Aﬀties, © in 4 Pot Ff 
it may be very 2 (lit Et 
of Garlick, two Laurel Leafs, „ und 1 


Proportion, Truffles, Ta . an 
Muſtard Seed bruiſed, a dozen {ſmall Bits of 
bf an Ounce of 


Orange Peel, a 
much Mace, half an Ounce of long P O 
of Salt, fyileeze a whole 'Letmon, 
EY ice, or Vi — 2 bre Yak 
ok — t reſt and ſiſt it very diet 
ol | Ke 


6 it will keep & Tore , 


ſerve 65 l aha Ffm you ma- 
mix it 1 Sor of uces 9 a 
neſs; it muſt be uſed Nfoderation upon' 


- Quantities here given : Yow-wy proportion” 
Quantities. 
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Sauce an Beure Noir. 
Burnt Butter Sauce. 


FRT ſome Butter; when it 100 ſmolce thr 


in it_Parſley Leaves, or quiver * ith 
done add Pepper, Salt, and Vinegar. 


Sauce Simple. 


Simple Sauce. 


TAKE a-Bit of Butter rolled in Flour, a "Kite " 


negar, Pepper, and . Salt, a Spoonful or two Ul 
Water, make a Liaſon over the Fire; you may adi 


chopt Parſley, Shallots, or an Anchovy. 


I That 


f _— a S —_ \ 
wt 4 
8 ” 
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Abi bed 1 2 


1 mall take Note bt Om ia fecemmanded h. * 6f thels | 


Sauces; but 1 have rather followed the Aath6r's Direction than my 
own Inclination, con at Dil in England is ſeldom to be 
bad in Perfection, and that moſt People by Ire have a Diſ- 


like to have ãt ãn da aces: iO 1 * 7 2. 


 CHAPITRE A 1 
CHAPTER FIRST, Of Berk. 


either boiled or «31 ſhould. be cut 


as it will — eat tender, and the 2 ſhould be 


ſtewed to help with a Spoon, and requires a great deal 


of Care and Attention in cleaning. 


Langue de Bæif au Gros . 
Freſh Tongue in's plain way: 


boil it in the · Broth - pot, or in Water with a few 
Onions, and Roots; when it is done, peel it and ſerys 
it with Broth, a little Pepper, and 1 2 


roſs the Grain, 


Lp Tongue with kirge Pieces of Lard, and 


” K [ 4 * 
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vd Ma. | ham Beete Tongues. 105 mitsai! aal Wy. 
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eat iin 


AKE a "la boiled Tongue and peel it, und 
Slices, ſimmer over the Fire about a 89 0 an 
Hour, with a little. chopt Parfley, Alo "of 
* Garlick, a Bit of Buyer, Sal os fine Spi take it 
off, and let it ęool; m Fred Meat pc Filter of 
\ Veal, as much Sue, 5 of Bread, Cream, 
Salt, Parſley, Chibbol, three Yolks a Eggs to mix 
carniſh the Bottom bf the Diſh (yoti intend to ſerVe 
Tongue upon) with ſome of this forced Meat, then Yhe 
Tongue upon this; cover it oyer with the Remainder 
and ſmooth it with a Knife dipt in Volks of 1 
Crums, in the Form of a Tongue; then bake * 
Dutch Oven, or in the Baking Oven for abou 


Quarters of an Hour ; When it is of a good ce 


take it out and/pour the Fat off, clean your Piſh; ut 
put upon a clear Sauce made with half Veal Gravy, * 
Nen Broth, a little Vinegar, Salt, and e Ke. 


Langut de Beufs d 2a Remiulads,” 0 1 1 5 
Beefs Tongue with a reliſhing Sauce: 


QCALD a freſh Tongue and lard it with 
Pieces, boil it in Broth with a little Salt, and. a 
Noſegay as formerly directed; when done peel it, ſplit 
it not quite into two Pieces; make a Sauce with Parſley 
Shallots, Capers, Anchovies, all very fine chopt, a little 
Vinegar, few Crums of Bread or Raſpings, two Spool 
fuls of Cullis, as much Broth, a little Salt and coark 
Pepper; boil altogether a Moment; then put the K _ 


in it to ſimmer for a Quarter of an 1 when you 


ſerve add a little Muſtard. 
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Lee, de Bauf e ks. * 
"Beef Tongue Ragout. 


[Ar a Tongue as the forte? and braze it in a 


light Braze z mix with Broth a Noſegay of Parſley, 
Chibbel, Thyme, Laurel, two Heads of Cloves, one 


of Garlick, Onions and Roots; peel it, ſplit it ge 


ſerve upon it what Ragout you think proper, ſuch 


Sneet heads, Truffes, Muſhrooms, ſmall Onions, = 3 


* Of! 


Langue > Barf Grilles. T1. 7 SITE & 


on 


Broiled Beef's Tongue | 22 


Lp and braze a Tongue the fame as the former, 


and peel it, cut it in two, and dip it in Oil, and 
roll it in Bread Crums, broil it lowly, p Pen a little 


Oil over it; make a Sauce with chopt Shallots, two 


Spoonfuls of Broth, as much Veal Gravy, Pepper, and 
Sil, a little Vinegar or Verjuice; boil it a Moment; 


pour your Sauce in che Dich and the Tongue upon it. 


Langues Famed, | 
' Smoaked Tongues. | 


WHAT. Quantity of Tongues: you think * 
ſoak them in Water about three Hours, cut off 


the Throat end, and wipe them dry with a Cloth be- 
fore Salting; make a Powder with Laurel Leaves, 
Thyme, Baſil, Coriander, Juniper, Parſley, Shallots, 
and Cloves, dry them in the Oven to pound them 
finer, with two Ounces of Salt · patre to one Pound 
of Salt, mix your Powder with the Salt; have a proper 
Pan for Tongues and place them very cloſe as they 


are ſalted, when all ſalted cover your Pan very cloſe, 


and leave it fo for eight Days; then take them out and 
run a String W — mY End, 18 them up be. 
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_ the Chimney until e 4; the will kay 
. long while, ue chem cinhet plain»leiled ten 
the Pickle will ſerve to make pickled Pork, 


Langues de Roof Fara, * 71 | 5 
Smoaked Tongues of oder Faſhion, |. 


PREPARE the Tongues as the former, 1 
Beef Guts well chaned and ſbalked in W ane 
ſyeet Herbs, make a Pickle with boiling: Wat 

1 great deal of common Salt, Cloves, Mace, 
me, Laureh Baſil, Juniper, Cbriander; boil thi 

55 le about half an Hour over a ſlpw Fire, let 14 
pettle, then ſift it in a Sieve, as clear as poſſible; 
the Tongues in the Guts, then in the Pickle, oaks 
twelve: Days, take them out and hapg them; in the 
Chimney as the former: when drying you bum Rents 
— under them: You, uſe-thanuin t e ſame Mage 


| Langu de Beuf à la Broche, © ' © ® 
Beef's Tongue Roaſted, 


| Sc a Tongue, boil it half in Broth or Water, 
=_. with Salt and Pepper, two Onions, Carrots, Par. 
neps, a Noſegay, two Cloves, Garlick, Lauret 8 
bs Thyme; when it is boiled enough to peel, take it out, 
and lard as a Fricandeau, and finjſh it in Rœaſting 
ſerve under it a reliſfing Sauce, or plain, | » 


Langue dr Beuf à la Braifo, 
Beef's Tongue Brazed, 


Seal a Tongue, and bail. it half in your N 
pot or other, then peel it and lard it cane with 


id 2 ©, kd £/ 


wp pO oY =&.65 th, Hy Fl 2 fannd 


2 Q> fu 


coarſe Pieces, finiſh it by itſelf in a ſmall Pat with 
Broth, Pepper, Salt, Carrots, Parſneps, two Ok 
: c 


_ white Wine, 2 on a — . 
what Ragout you p „ es xg 
Pork, are dreſſed che une ways bi LI 


e dpi. W by 
enn Tonga in Con Year er ©. * 


ol. a Tongye ſufficiendy 1 ped 6 the nn 45 
BT and ſpht is without | 
have ſome fine fliged Onions, fry them in freſh Hog 
Lard ; then put to it two or 4 0) ane 
Blood, about a quarter of a Pound of freſh | 


chopt, 
few fine Spices, and Salt; fummer it, Kring it continu- . 
dy nd the Blood i med then lay a Cow in 


n ere pur of . _ 
r. 


your P then the oll © iv then 

before upon the Tongue, wag, in the Cowl and gar- 
nifh with Bread Crums, put i a the Oven to bake, 
and take a good Colour; Nan de 5 ſh ſree from Fat, 
and ſerve under it ae little Cullis, 
Jelly Broth and Lemon. | 


Langue & Bexf a. & lun 5 7 
A razed Tongue Broited. * 


BRA ZE. Tongue well larded, when done ſplit it 
in two without ſeparating, dip it in Volks of Eggs, 
and Bread Crums, then in melted Butter. and more 
Crums; then broil it on a ſlow Fire, baſting 1 it ſometimes 
with Butter; ſerve it with a clear Vene Sauce or 
Muſtard in a Sauce Boat. 
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N. B. Gratin means [every * Thing that (catches „ polite} 4 , 


CT a wands Tohguet in' thin Slices, put in 4 Stew. 

pan a Bit of Butter, Parſley, Chibbol, Muſhrooms, 
Shalfors, half a'Clove of Garlick, all well chopt ; fim- ( 
mer all on the Fire with. a little Cullis, Gravy, 
Broth, a little Vinegar, Salt, and coarſe ys 
duce it to the Conſiſtence of a Sauce; add an 
and Capers chopt; put half of this Sauce in the H 
intended for Table; pack the Tongue properly 8 it, 
ſoak it until it catches at Bottom; When feady t to ſerie 
add the reſt of your Sauce, kh . 3 2 


Patt & Tourte 4 Langue 4. Bei... 7 
Beef's Tongue Pye, wich raid Puff Paſte. 1 35 


Sal a Tongue, and boil it in your Pot ox, 

Water, when almoſt done peel it and cut it in 
make what Paſte. you pleaſe or as it is obſerved. 
Paſtry Directions; place upon it the Slices with Peppe 
and Salt, two good Slices of Ham, a Noſegay of Parlley, 
Chibbol, a Clove of Garlick, three Heads of Cloves 
Thyme, Laurel, cover it with Slices of Lard and Butter, 
bake it in the Oven; when done, take out the Lan 
and Noſegay, ſkim the Fat very clean and put in it 4 
Spaniſh Sauce, or which you think proper. 


Langue de Beuf au Parmeſan. a 5 | 
Beef's Tongue and Parmeſan Cheeſe. 1. 


OIL the Tongue as the former, then Gniſh? it ig. 
Braze, with a little Salt, peel it and let it cool, 
cut it in Slices, put a little Cullis and Parmeſan in the 
Table Diſh, and ſome of the Tongue Slices, then 1 
lictle more Cullis and Parmeſan, let the Cheeſe be N 
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Jaſt Bed, then bake it in a Dutch Oven or the 


Common; e e * 
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X's Brains are — which you 
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9 find in the Articles of Veal. ©. mod qib mas | 


Z 22! £2 R 1 '$C RIES. 15 1 200 4 i: "RL 4 +4 
© Palais ds Bouf 3 Is St. Al. pidy EY C4 
i. JT $1 1. 195 oo 


| Beef's Palates St. Menoult. 


os 3 IVI 'Y . 10 


OIL in Water as many Palates as you pleaſe, ſl 

them well, and ſoak them fome time in a St. Menoult, 
which is thus; put in a Stew- pan a Bit of Butter rolled 
in Flour, Salt, and r, two Shallots, a _Garlick, -a 
Clove, Parſley, a 1 Leaf, Thyme, with as 1 
Milk as is be to fimmer your Dr Palins)? in about 
three quatters of an Hour, take them out, and o 


them in'Yolks of Eggs and Bread Crums, broil them 


ſlowly, and ſerve with a ſhatp Sauce or Muſtard. 
Palais de Bæuf d la Poulette. 
FPricaſſee of Palates. 


BOIL and peel the Palates as the former, and cut 
them ſmall, put them in a Ste w- pan with a little 
Butter, a Slice 'of Ham, Muſhrooms, a Noſegay, Shal- 
lots, two Cloves, few Taragon Leaves, a Glaſs of white 
Wine and Broth, ſimmer it until the Sauce grows ſhort, 
take out the Noſegay, add Salt and Pepper, three Volks 
of Eggs and Cream, a little chopt Parſley; make a 
Liaſon and add 0 Squeeze of Lemon when 18875 
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RAZE Palatex and peal them. well, i hem 
1 ad upo 2 . 


made of Vendor rose Bowky roll fore 


then dip them in Batter: made with Flower and You 


of Oil, Salt, a Glaſs de 
Wine, which. veu pour by little: and little 3 make 
Batter a little thicker e fry then 
of a good Colour. 


Palais "de Ber au petit Lard. 15 
'Beef's Palate with pickled Pork. 


—. 
- 


SLICE fore pickled Park and. hoil it lowly, tgky 


the Fat out, 1 — a little Cullis, and 
Conſumee, twa or three chapt Shallots, Pe 
Palates cut in large Pieces 3 warm it withoy 


e 
Palais de Beuf au Parmeſan. © 
Beef's Palates and. Parweſan. (Se Tongue.) 


Palais de Beuf en Fillet. 


BRAZE the Palates and cut them ſaall, let them 

ſoak an Hour in Lemon Juice, then dry them, and 
roll them in Batter made of Flour, a Spoonful of Oi 
a little Salt and white Wine, and fry them of a fue 


Colour. | 
Palais de Bauf en Timbaie. 
Beef's Palates in Moulds of any Sorts. 


GARNISH your Moulds with Veal, Cowl, and cut 
the Palates according to the Form of the Moulds; 
the — firſt brazed make a good forced Meat with 
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and bake it inthe Qreng when done, ke 


peeled — eee „ 
then put in a Stew 2 . 14 — Shallots, half a 


Clove of Garlick, , Chibbok alt Anely chops, Pep» 
vak, «BirofBurtor doved in Flour, two Spoontuls 


is quite reduced, then add a little Butter 

funmer it over the Fire to 

make the Sauce quite ick; then ſerve your Palates as 

do Larks rolled in the Sauce and Bread Cruma, 

broil them gently * of a fine Colour; you may ſerve 
them either with or without Sauce, if any, let it be 


clear Gravy and Venuice, or Lempn. | 
Palais de Benf en Menus droits. 


Beef Palates cut in Eillets or minced. 


FRY tuo or three fliced Onions in Butter, until 
half done, then. put two or three ſliced Palates 
plain boiled, add a lutde Cullis, Gravy and Broth, ſim- 
- RON. DEI uten add 
epper, utmeg, a lnegar z w 4 
to . add a little Muſtard, 


Palais 
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* i} 2 Wel Palates.3 in 122 Way. ** = IO 0 th 
Litres? Palates in Water for aboiit a 


peel them and cut in two length Way; port 
Slices of Ham and pickled Pork between 


with Conſumet, and a Lemon Squefre aþ 


Palais de Bouf 4 /a RnB 1 nd 


| Beef's Palates Province Faſhion. Rs 
1%) 
DRAZE the Palates and cut in ſmall — put them 
in a Stew-pan with a Bit of Butter, two 8 
of Oil, Salt, whole Pepper, a little raſped Nutmeg, tw 
chopt Shallots, a Clove of Garlick, five or ſix T 
Leaks Muſhrooms, Parſley ;. ſimmer it a Quarter 


little Conſumee; boil it a Moment, ſkim the Fat, and 
add a Lemon Squeeze when ready to ſerve. - op 


Palais de Bæuf au Parmeſan aux Onions. | ii" 


Beefs Palates with Parmeſan and Onions. | 


ſmall Onions boiled in Broth, which you mix with 


Salt; make a Liaſon on the Fire, then put half of this 
Sauce (in the Diſh you intent to ſerve) with raſh 
' Parmeſan, then the Palates and . ſmall Onions, then 
the Remainder of the Sauce and Parmeſan over it: 
bake it in an Oven or with a Cover fit for it to tale : 
fine Colour. 


Palais 


and tie them together, finiſh to boil in Broth with a tt. | 
tle Salt, whole Pepper, a Noſegay, two oY ſerve. 


— 4 
1 


"> 


Hour, then add a little Cullis, a Glaſs of white Wine, a 


ey rn 


PRAZE the Palates and cut each in fix, have ſock | 


ſome Cullis and Conſumee, a Bit of Butter, Pepper, and 
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940 © (5 the Explanation af Grain page geb, 1. iQ 

| AKE AN 92 77 ae mr. tot oo * 

V a forced Meat with Fat Liver, chopt I Tip 

fles ſcraped Lard, two Yolks of Eggs, a little Salt; 

put this in the of the-DiſhFou'imend to ſerve; 
put on a Sand Fire, let it catch, and add the Palates 


brazed an! all Onion prog vy0od=pleaſe}Uupon the 
Gratin and ſma ions Nl 

Sauce a Pontiffe « or 2 PE Ny Top auce ee | 
Veal and Sheeps er are. i reed in all the larpe dif 
ferent Wet as Bee's, - 74 10 vl 5 * W yy 10 21K: NH 851 Af 
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OIL. A Pak ein „peel and pare them 

very well, then ſlice them to the Breath. of of half a 
Crown, as thin A yourcany put in the -Stew-pan Slices 
of Ham, two Spoonfuls of Oil, Parſley, Chibbol, Muſh- 
rooms, Sal A Trifle of Gerlie Al- Ene chopt, 
whole Pepper and Salt; then a Bed of Palates, upon it 
freer Herbs chopt;) and Palries, and omi ul 70 
have done with the Palates zd cover. it over with 
Slices of Lard, and ſimmet it on à flow Pire ; when it 
begins to boil; add Glaſs of white Wineg let it immer 
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' about an Hour, then ſim the Fat and rake out the 
1 Lard and Ham; add to it a y 1 
Lemon Squeeze; ſerve with OT as, 

; Palas 4 Beuf a la Marmotte 

: Beets Palates Couniry F aſhion , 

| * 


ur two or »rfgen Palates boiled in W cut « as 
ſome pickled Pork in Slices which you boil to half; 
then add the Palates with Parſley, Shallots, a _ of 
| arlick, 


_ ; | —— Di vn | 
| Th 64-4 rin tuck 
» OT " Beef's Palazes with u rolithing Send. 2 


| Ya Ben the Palates in Water, when vel 2 5 22 


in ſix Pieces, put chem in a 8 
Ham, a Noſegay of br Parfe), Chib a 
two Heads o Cloves, a Bit of 8 27 beach a 
then add a Glaſs of white Wine, as 
mer it ſome Tine, ſkim the Fat, add'? 
reduce the Sauce when ready, add feet Herbs fine 

chopt, as Taragon, Burnet, Charvil, Creſſes, Ciyet 
each according to their "Quality for Strength 


"Palais de Beuf a Pliers Paſs 
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Beef Palates of diffrene Faſhions, - ne 
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WHEN ho Belem apu-beibckin Warerand well pes 
peeled, cut them to what Funm you (pleaſe 
then 3 Hour, take them d 
and keep them free from Fat, put them in your Nun and! 
add what Sauce you pleate, rather SATIN. 
Palates are flat taſted. | 


| Queue de Bouf au Chouxs. x 2 


. Beef's Tail and Cabbage. 


COT a Beef's Tail in feveral Lt vow ſcald and boili 

in Broth with a Noſegay of Parfley, Shallots, a Law 
rel Leaf, three Heads of Cloves, when boiled about an 
Hour put * firſt "__ a Pound df 


pickled 
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4 2 eee Arte 4 Y 4 
hy ny = ey add Broth | - 
Cullis ſufficient te mee it more or leſs 2 
7 iquid. — of Nr CN N * I 
8 | Se Ref on Tamils, 9 —4 
e e Decf's Tail and Nentile. l. us trio 9 
WI: 972 
— Bragg ae Tail and bal eder und pickled Pack »4 
N before, . ecigy” mncher 0 
1 Ham, Onions, Carrots, 
of carches add Broth and 
4 Nantils either in Broth or 
it, 
ine * 
of „ 
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be Beef's Rump Pie. pd ws 5 
PRAZE two or :thvee Taik 19 aboue ade Parts, 
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en then take them out and cut in . | 
*. of Slices of F 18 in the Bottom of then tde 
ut Rumps e TM 
nd and finiſh your Pie ; bake it in the Ovenz when done 
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take out che Lard and Ham, fkim the Fat very clean; 
ſerve upon it a good Sauce „eee | 


f Liver, T Truffles or any other. Wn 
Seas de hre de Pſfers Pajens "46x © 
Beef's Rump of different Faſhion. 


RUMPS well brazed .may be dreſſed Arent | 
Ways, you may broil and ſerve it with, a ſharp - 
Sauce in a Boat; allo as Turine, with all Sorts of Herbs be: 
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and Roots, as ucurmber, Is 

n PS Onions, Cartots, Swee — 
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A l 10 Atl ra. double d la Robert. 14 Ff leg bann 
Tripes Sauce Robert. b ZE 


FRI three or four feed Oni She in Butter till e are 
almoſt done i hoil che. tipes in Water very tender, 
cut in Pieces, and mix them with the Oufoaf; 
Cullis, a-Glaſsf ; white Wine, as müch Brock! 2 
gay of Parſley, Chibbol, a Laureb Leaf, 888 Y 
three br four en Pep per and Sate ot 
aſlbw Fire, ſteifw it well, reduce the Suuct at 
pair rants e 414 0 1 1H ft 151315 Anda 


itte Ai 1623 1 fue VI UVOYT Wi. 
r Ban die kalt au b., 979) 1104, Huw 
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5 'Tripes Ve Sauce. ** 5 15 hi 


OIL the Tripes very tender, make a | Marinade with 
Oil, Pepper; Salt, Parſley; Shallots chopt very fine, 
ſoak the Tripes ſome Time, in this, then roll them in 
Bread Crums, broil them of a good og ſerve _ 
38 half Reus and half Verjuic. N45 


138. 5 
© Gris double de  plufieurs, PIN -a ws: 23 


1. 550 1 1 10 ! Ct 4 


- Ttipes' of) different Faſhions, - 


Prot Boiled. very tender may. be cut in ** 
Manner, and dreſſed with Muſhrooms, - Parſley, 
Shallots, a Clove of Garlick, few Taragon Leaves, U 
Cloves, a Slice of Ham, a Bir of Butter, Thyme and 
Laurel; let it catch a little, them add a. Glaſs of white 
Wine and as much Broth, reduce the Sauce and make 
a Liaſon with three Volks of E s, Pepper and Salt 
Verjuice or Lemon; if you would have it brown, i 
of a Liaſon add Cullis and Gravy, a ſmall Quant 
ſcalded chopt Parſley, | 
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- | Beef's Kidney.and Muſtard Sauce WO 1008 4 
7 Pt 
0 Fur 0 niced Oflond in Bötber ts bölf, und cut the Kid · 


in ſmall Pieces; put it together in a Ste w- Pan 
with Pepper and Salt, ſtew it on a ſlom Fire; the Kid- 9 
ney will furniſh Liquid enough, add the Muſtard when 1 
488 | | 


ngen ds Ben 2 ta l,. N 


* the Naben n ſmall Pieces and clean chem very 
well; alſo a Pound of pickled Pork cut in S 
chop ſome Parſley, Shallots, a Clove of Garlick, gar- | 
niſh the Bottom of your-Stew-pan with Slices of Lard 
then Kidney, Pork, and Herbs, then lard again until 
you have finiſhed ; ſtew it for about three Hours over 
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k a flow Fire, or in the Oven; when it is almoſt done add 

„a good Spoonful of . ſerve | it in 4 urine either a 

in hot or colc. N \ 2 
A RRAZE the Kidney very tender and mince it ; which 2 1 
. you may ſerve upon ſtewed Cucumbers, or any * 


other Greens whatever; it muſt be made pretty re- 
liſhing. 


. 
Hot Kidnies Pi. 
UT the Kidnies i in thin Slices, cover the. Bottom of 
your Pie with it, then ſweet Herbs chopt, ſuch as 


Parſley, Thyme, Shallors, Muſhrooms, Pepper, Salt, 


ard fine Spices ; continue in that Manner, then cover 
r F N 
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in the Oven, take out thæ Pard n 1 
clean, 5 5 a Sauce with a Glaſs of white Wiiz 4 
good Quantity of Cullis, redace' ro che Conliſtence of 


, and We. APE Orange in it wha 
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Kidney Family Way. 2% Wl 


UT a Kidney in two, and put it in aStew-pan with 
Parſley, Shallots, a Clove of Garlick, I 
Laurel, all-chopt very fine, and a Bit oi Byrtct, tum 
over the Fire ſome Time, then roll it in f 
Crums, and broil it, pouring the Sayee over it * gy 
make the Tour half a ebe ecke 2 


Tenne de Vacks gu ven. ; bo 
Cow's Uader and Verjuice Sus 21 7 


(T the Udder in Pieces and put it in a Ste 

with chopt Parſley, Chibbol, — a Clow 
of Garlick and Butter, let it catch, then add a Glak & 
white Wine, Broth, Pepper and Salt, ſimmer: it 9 
ſhort Sauce, then make a Ciafbii with two Yolks x 
Eggs and Broth; when amr. ju 


or Lemon. * 
ke a * Graifſ 4 Be uf S Malle. 2 1 
The Way to uſe Bref's Suet and M | 


T0 uſe Suet and Marrow, all the anal Sin ant 
muſt be taken away very clean (the War to 2 
is common to all Kitchen Maids) it ſerves, for. 
forced Meat, as does Marrow for particular” Ken 
extremely good to put in Brazes, as being very now al 
ing if you would uſe i it inftead of Burner,” dab K! 


| 
T 
V 
i 


' FALL 


SES AE 


e re eee ee 
of it. „ll 12 1 12 1905 


Trinches de Ber A 1s Bourgeoſe. © © 
Beer Stakes Family Way. ; | 


LA RD ch Stakes 'here and "there, with large Ferse 

put them in the Pan wich chopt Parſteyt Sh 
Flyme, Laurel, Salt, whole Pepper, 4 Git l e 
Wine; let it ſogk two Hours, then gore er 
is donoy, erde either hot or cad. n 
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Beef Stakes, by the Name of a famous Dancer. 


LATS thick 8 half Lard and half Ancho- 

z put them in a upon Slices of Lard, - 
ſeaſon it it with fine Spi ces (and Sal as the Anchoyies 
will anſwer) « Nekorayt of — Chibbol, a Clove of 
Garlick, two Shallots, a Laurel Leaf, Thyme and - Ba- 
Q, a Glaſs of white N r it about four Hours, 
then ſift the Sauce in a Sieve, and add a Bit of Butter 
rolled: in bw Yes "and Cale, the Quantity of Sauce you 
— add Brath » A 12 N if you 
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Beef Stakes, Court F aſhion. 
LD a thick Stake nith large large Bits, and ſeaſoli it with - 


fire Spices, Parſley, Chibbol, a Clove of Aft - 
two Shallots, a Laurel Leaf, Thyme, all cho 
fine; put your Beef in the Pan upon thin Slices Lang, 
and few ficed Onions, and other ſliced Roots, ſoak 
over a ſlow Fire about five or fix Hours in its own Gra- 
V. the Fan well * a the 3 yon it 


ON; 


A Spocnfül of Brandy: ip i « a Made Best 
Lerved eh and à la N wnag child ſift che 
a Sieve and A ona 0 5M 


X ſ Told. l 5 , | ; * ow 7 hs TR NN , "wi 


2 ranch 4 Be, a a Servant. ' 
Beef Stakes to eat hot or coll, Family Fab 


Cour the Slices thin, lay a Doom of Med Leh dh 
of Stakes, fine Herbs, and Spices, and ſo on HH 
have done, a Glaſs of Brandy; ſtop the Pot very 
with Paſte to keep the Steam in it, oak five ot fl 
Hours on a very ſlow Fire. 0 


N. B. This is beſt done „eva u. beſt cold 
hopes GONE; Ann „ st 6 


7 ently de n. au WOT as A. 


Beef Stakes glazed or Fricandeun. 


AKE a Bit of Beef of what Bigneſs you -plealey Jin 


v4, 


tit through with large Bits, ſeaſoned with fine Spices 
lard the upper Side finely, boil it in Broth, a G 
white Wine, a Noſegay of Parſley, Shallow; u O 
of Garlick, three Cloves, whole Pepper and AN 
Salt; "when, done tender, ſift. the Sauce in à Sicve, 
the Fe at, and reduce the Sauce to a Glaze, with wakli 
you glaze the larded Side, ay ſerve it yyon'v what + 
ed Herbs N . 28 


'Cantllons de ON 
Beef Forced Meat 1 in Form of a Ne” 1 


MN a Piece of dender. Beef with as meld Sug, 
Bit of Ham, and ſmall Birs of Lard, two or three 
ne Parſley, Shallots, Thyme, Laurel, fine Sp, ices; 
little Salt, a Glaſs of Brandy, mix all koget #, "uh 
l it in the Forni of. a large — and * ing 
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Slices b L te Par r, upon. Ur 5 
oe wot Four N Wiker take beers 1 


Hours in the Oven. dee pin done, ake e 85 ut 85 

Lardi if you ferve them hot add to it a reli | 
they may ſerve cold for a ſecond 8 Fechter 
the Paſte till au ate ready... 
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iz d uit u e n e | 

Ur dig og, eee ut upon ie 4 
Cor why Meat made of roaſted Fowl, — 1 * 
Shallots, Muſhrooms, chopx very fine, OY yy nal 
add three Yolks of Eggs to mix it, roll i rm T 
of a Pudding) make a little Batter wich k. par Bread | «lj 
Crums, roll them in it, and broil lowly, Thaſtivg „ 
the Remains of the Of: ſerve-with it a clear Sauce of 
Veal Cullis and Verjucs, ee or Lewow- | law 2h 
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anten Sine Mat. _ 
Cold Beef Marinade. 


CUT Walz cold Roaſt Beef, and ** fu Matinide ; 
with a little Oil, Parſley, . Chibbol, :Muſhrooms, à 1 

Trifle of Garlick, two Shall, all finely chopt, Pepper 

and Salt, ſoak the Beef about half an Haut, maler as .v 

much of the Marinade keep to it as yu can, and 

deal of Bread Crums; broil on a ſlow Fire, baſting 
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e mag Laut. &rve wih-s clear 3 2 
4 Sauce. a eee 4 
11 Bexf de Dam a ls ligt, . 
Suck deer four Onions, ant fry theni'ih nat, 4 
4 when done, add a Spoonful of Broth, two cht 
boy Shallots, Pepper and Salt, then pe Slices of cold Beef: © 
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OAK your Slices in a 
9 ter, Parſley, ee 
roll the Pieces in Paper with this * 
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: - Kunp of Beef, Mancoue Faſhion, "1113 
1 Gonnn the Bottom of your Pac with Sig 
: Lad, ſliced Onions and Roots, the — 
F it, well tied; ſoak it ſome time, than 
3 per and Salt, a Noſegay of Parſley, tel two Clova 
* of Garlick, two Laurel Leafs, Thyme, and Baſil, four 
g Cloves, and braze on a flow Fire; BE half done, put! 
| * it ſmall Savoys prepared in 8 ſcald a whak 
8 half an Hour, then ſqueeze.the Flee of 
a:good forced Meat ade with a Flle ic 
225 Suet two Eggs, half a Pint of Cream, a little 
Shallots, take the Cabbage Leafs one by one, eb and" 
ſome of this forced Meat upon them, then put the 
gether in the Form of a ſmall Cabbage, make as nll 
as you think proper, tie them well all round, and 
them in the Braze with the Beef; when done, take cher 
out, and wipe them free from Fat, you ſerve then 
the ſame Diſh with the Beef, and a N of Cub 
4 lis, two pounded Anchovies ; if you have no Cullis it 
ſome of the Braze, and a Bit of Butter rolled in N 
add fine chopt Parſley ys a Lemon Sunny 0 
Vinegar, F 
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191 in tlie 

Place; when ene boil it in Water v 
9 out Salt, few Onions, Cloves, a Noſegay of ſweet Herbs, 

a little Nutmeg; kt it eooF-th the L „ nd fervelt. > * 4 


cold upon a, apkin, teen Parſley if you appre- | 
n mach a, bat ben time de + 


hend its being too mi 
fore * I 94. 8 W att ih 2 BEG, , OR "y 
' \ 58 4 «425 
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Scarlet: Beef without Salepette. 


Bo of Beef thoroughly, mir + Hale 
Salt with an Ounca of fine Spices, cut about a 
Pound and a half of Lard chick to lard it wich in the 
Inſide, make the Salt and Spices ſtick to the Lard as 
much as poſſible, then rub the Beef with the Remainder, 
roll it in a Linen Cloth · with ſeven or eight Laurel cafe, 3 
Thyme and Baſil in Proportion; about half a Quarter . -* 
of a Pound of pounded Jupiper, put a carſer Cloth 22 
round it, and put it in the Ground, n "= 
Days, that will rhake it red inſtead of Saltpetre; 
you boil it with few Slices of Beef, and Broth wi | 
Salt, « Noſegay, — let nee * 


and ſerve as before. . — M4" 
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GOAK a Rymp ben d, four Days in a 

n of Oil, ſeven or 2 Whole Cloyes of Garh 

a Pound vf Salt, half an Qunce of e 
Laurel and Ball, boil it in, qhe: 

Fhite Wine, as much Broth, w n. dong 

clean off, ſift Part of the Broth, and adds 

reduce to a Sauce pretty thick; the B 

ieee de daes the lane. 9 1 ff * 2 A 
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„„ "Rump of Beef i pen Gravy 2 


5 a bond Rump 6f Beef on a very 

and ſhort. Be about eight or oe Hwy 
Noſegay of Parſley, Chibbol, 458 Laurel a" 
of Garlick, two Shaſlots, Thyme, four Cloves, 
- Nutmeg, Pepper and Salt; when it is done ſift th 

Broth, 0 OE: Far very well, and ſerve it T9] ir. 
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0 ol Beef diverſified: +6022 73080 

+. 4 a AR 

Bon. a Rump of Beef as the pricing, BE baff 

gone put to it ſix whole Onions, as many T 

Parſneps and Carrots, cut in what Form you pleaſe; | 

Teatd all the Roots before you put them in no 

earniſh the Beef with the Nobts, and mix ſome Culla 

of the Broth for Sauce; another Time do it with Cu 

bages and Sauſages; you may alſo — 1 1 wi 
— you pleaſe. * 1 
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Thyme, Baſil, roy Mn 


2 Bottle of white. Wine 


kim the Fat, add. a rl Call od BE) re- 
duce to 5 2 | 
lis 10.573 nobue e 430 10 528 2 „ N k 20 


cles de Be,, Bis Royale... 18 50% 
* pp of BU Cojit Faſhion: kae 1 
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Gam 50 ar Pot with Slices” of Beer, Veal 10 

ba Aden che Ryrhp boned, with Tced Oni- 
on, Spie 'urnips; "Parſneps, few 'Sfices of. Ear 
Pepper and Salt," ſoak-1 it abour- an Tour, then add abo 
4 Pint of White Wine; as much Bro „ Noſegiy of Perf 
Ys Chibbol, two Fides of Garli Rr Bes Ralf a 

immer it about five” or fix Hours, take it 
ont unt ip d with a Cloth, ferve upofi it a 
gout of Sweet Breads, fat Liver, Combs, Muſhroëms, 
Artichoke Bottoms, ſmall Eggs: you'll find the Fe 
make it in the Directions for! 8 AS 
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TIE i it ſy and boil it to chav" ly: in Water and 
Roots, then braze it in Broth and Salt ſufficiently to 
give Taſte, a Noſegay, them put ĩt vpon the Diſh you in- 
tend to ſerve, make a Batter with three or four Spoon- 
fuls of Cullis, Butter, and fix Yolks of Eggs, bathe the 
Beef with it, r n bake 1 it * * 
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Cur «File of Hef x of the Surloir 1 rake oral 
the Sinews, and lard — * a Ste wp 


with a little melted bann dae end lor Muſhroom 
whole Pepper and Salt, mmer it ms Time, then puri 


12 Slices of Veal, Ham, 
8 he . dane TN 


lift it, 1 ang Cullis, an 
vou wou | 
when it is Jarded 
Wine, a Noſagay of P 
Lick, wo 1 
ben itt is done, you may ff 22 
Ragout you ae next may 
Fillet as a Fricandeau: 3 Ee eg 410 
dreſſed, in the ſame — when cold cut it in tha 
Slices, — ſerve it with Rewed: Cucumbers ox any other 
Garden Stuff, only put the Meat in it a Mn to 


wud e (x. * 0 


55 " Scrtoin tiled in the One „ bs, * 


"A Ceordingo the Bigneſs of the Piece; abet 
Pan, garniſh the Bottom with a few Slices of 


Futte it a N oſegay of Parſley, — a * of * 
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8 on. Hours, | 
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viz. 
Stuffin this Manger, ous — N | 
Pe ef i, raw, a Fowl bond two ſcald 
Breads, a Tongue, all minced: together and — . | 
Parſley, a Garlick Clove, Muſhrooms, Salt and ' 
raſped Lard, Laurel and Thyme; four Yolks Ege 
put it. in the Beef and ſecure it well, boil ĩt im a Pot hour 4 
to its Bi in a little Broth, a, Bottls of white Wine, ! 1-8 
a large Noſegay, three Cloves, a Laurel Leaf, fc TW 
ragon Leafs, three or four Onions, fem Roots, finiſh 
on a flow Fire: ſerve upon it a Sauce à * 


N abe en Grin, : 1 
Filet of Beef ir in Coul. 


Parr. a Fillet of Beef of all its 8 1 4 
ways in different Places, and dll chen wich a Jahr 4 
forced Meat, made of ſcraped Lard, chopt 


Muſhrooms, 
Truffles, Shallots, e * 
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W take off the fervecthe Gravy. upon 
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Fille of Bebf and fdet Herbs. 


| T,ARD 2 Fillet of Beef with large Pieces, ler dg 
„little iA Stew-pan with Butter, a Glaſs t Wiike 
Wines as fisch Bröth Salt, and Pepper! fish 
flo Fire; ale ehree Farts done, {ift- aft ih- 
ſkim the Fat, and add to it it 4 goes Bit of Butter rolled 
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in Flour, Parſley ebopt, Sh ots and Muſhrooms, four 
reduce _ a to a good Conf! nliſtence. 1 
Shy on Fl 7 Alngas aux Opiate en Cripine.. . 5 
hn Ig du Flle of! Beef and Onions i in Co q * Ga 
LICE n! or eight Onions, fry them in Butte 
/rovghly, then add Pepper and Salt, one chopelh 
roaſted! Filet; and cut the Cowl the Bigneſs you plend 
lay 4 Down of Onions, then Fillet minced, and ſo 
bake ir in tlie Oven, ſerve a _-u clear "_— "wile 
ONEQUIL 929 „i 8e" 
Fillet of Beef 2 a k Commiſſary. 
AKE forced Meat with Fowls Liver, ralped 
Volks of Eggs, and fine Spices; cut a F illet of "Beet 
into two, and flatten it with the Cleayer;” ard} it 


or five Taragon Leafs; put the Fillet in it to ane and 
2 & THEM 

8 ant 

| „ three Yolks of Eggs, a little Broth:y mint 

With: roll it,. and” baſte it with Eggs and Bread Cnuihs 

* os File 4 Ber, a muede. 
M little Butter, Parſley, Shallots, Muſhrooms,” 5 
through with middling * then lay the fore 5 


0 1 AQ Þh 


— 
mY 


* = - 4 +4 
- - : — 
= * K : XK 2 . \ * * ” 
- + 4 * 
5 


» i 


_ 
_ 


OAK $46. 00 6x. Anchavies | 7 
S Ho Hoy of on Eee chem, 


them, intexmix i an A, 
little Broth, oy a Glaſs 9 e es age 1 


lick, two. of :Clave Noley 

Sauce, add a Bit b cher roll IF 11 ae . 
fuls of Cream, few ru Ser whole . make at 
and ferye 18 pon ON eee T:97 2999 20 2 _ 
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Filler of Beef, Admnfl-F aſki6n. 


LICE fve- or” ſix"Onidas, and fry the in Butter, 
then put two Anchovies {| 
raſped Land? two Yolks Uf 221 

dered Baſily ſeald the Filler of Beef in boiling . 

cut it in different Slices Without ſeparating, and between 

put ſorne ot the Stuffing ; die it up in in Veal Cowl, 800 

roaſt | 1 ſerve with Cullis, Jelly re 


100 een ee en 3; PL 


bs Filer de Benf Glaſſe.” | 35175 a 
Fr of Beef and Val A e 


MAKE a Jelly with a Knuckle of Veal and Tried 
of Poulteries, boil in Water, ſkim it well, when 
done ſift the Broth, and put it again on the Fire, with a 


„ a; little Salt, and 


add two Eggs. Shells and all, reduce it to, the Co 
ence of a Sauce and ſift it in a "Napkin; lard, the Filler 
with Lard and Ham, and braze it * tender, let it 
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Filet de Buif a Luhn. 2 3; 8:5 30 d 50% 5 


if Bay in far Pieces, a little 


Glaſs of white Wine, two, Lemon Slices, let it hail, Ex 


cool 
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COUT Slices of Fillers wk dia _ 
g per, th flatten ene 

a good forced Meat, roll them and gh th Pk 
thread; 2 5 for abdut in Hour oe 2 Mitts 


Pepper, and Salt yuh 
broil the Filler lowly an 2 wh with Cullis Saut 


one Shallot fine, r and te 
oe Sie cope vey | yu ; 


Hit 4 Bee 0 ls Nr 


M inegar, two Spoonfuls of Buch, 
per and Salt, thive Cloves, a little Coriander pounded 
2 Laurel Leaf, Thyme, : Baſil, two Garlick Clos 
two ſliced Onions, make it Milk-watm, put a. Jallded 
F illet in it about five Hours, then take it out and put 
a Slice of Lard upon the unlarded Side; tie it up i 
Paper, and roaſt it, ſerve with it a Nuce a la Niver- 
noiſe ; ſee A... 


Filet de Benf @ Halienne. 
Fillet of Beef Italian Sauce. 


LARD a Fillet of Beef one Side, the 3 we” 7 g 


chopt Parſley, Shallots, * Thyme, f 
ON mix it With a little ſcraped Latd, 
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"Flee Ben tide * „tene noqu ava 
ke wenne erben a A 


rooms, Salt 0 . 
in Paper wi dem; — 4 4 


Sauce with e Sri white Wine, Pep- 


per and Salt, anc AT r Herbs, GE fable and 
boeh chop. 40. 
eue yan fi Lig ty Gs | 2 
Feier de Barf © 1s Monargue. = 

14 Cons Faſhion... |, 
Bott. » fuir Bret of Beck in Broth, 83 
whice "Wine, 3 Noſgay of faves Fenty, two Cows 


of Garlick, four Spice Cloves, Laurel Leaves, Thyme, 
Shallots, a quarter of a Nutmeg, Pepper and Salt; — | 
done, cut Hole in the Middle large enough to put a 
little forced Meat, a R t of Pigegns, Sweet Breads, 
Coxcombs, fat "Liver Muſhrooms ; cover it over with 
forced Meat, put it awhile in the Oven, and whes 
ready, ſerve upon it a Sauce pr F 
Cullis, 4 and four Yolks of * i 


| Poltrine 4 Bere ls $- Amte, 


- 285 13 


Kiſker of Beef Bl, Sc. Mendhout. 14: ll 
3 392310 12 
TIE a Briſker with Packthread, boil it to half in the | 
common way, then put it in a Braze with Brot, A 
Tepper and mh Noſegay of Parſley, Shallots, a 9 25 
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HEY n as 125 
2 Colour in the Oven, cha 


upon it-awcliſhing Saugen: 


A Briſket of Btef r SAL in "y 
may be ſerved with any Sauce, Ragout, or ſt 
or Jn ae Sri Conveniency ſerves; 791i” 
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Beef Griftl of diffrent” Faſklons. W 
: zan 99009. IDS RI. V LETS IE ha bs . 
cur. Griftles of Beef what Bigneſ you think 
ſcald them a Moment in boiling Water, 
braze them with a little Broth, a Glaſs of white Wine, 
a Noſegay of Parſley, Chibbol, Laurel Leaves, Thyng 
| Baſil, two Cloyes, one of Garlick, whole Pepper a 
Salt, fliced Onions, and Roots; when done, take the 


Bottom of the Braze, which you ſift in a Si 75 
Kim the Fat, 12 clean off, then add to it 4 
lour 


Butter rolled in; Flour, a lit e ſcalded ,, Charyil filly 
one, add'a Lemon Squeeze or a little Vinegar, 1 
he Griſtles; when thus brazed, you; ſerve, gg 
what Ragout you pleaſe; alſo with Cabhage and 
ſages, which you braze about an Hour with 7 Gri 
pop may alſo. make them in the Manner of 8 
Pork, if you will not ſmoke them; vou may prefers 
them a long while by ſimmering them ſome time in ire 
Hog's Lard, then place them cloſe in an Earthen-pan, 
and! pour the Lard upon it enough to cover the Meaty 
when it is cold coyer the Pot, and keep it in a 0 
Place; you may preſerve od Turkeys, Geeſe, and 
e Poultrics or Gems! in the lame Manner. 
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gather 8 chapt Herbs tick ay Bars 
Kd mis the Sauce, Salt, and Pepper. 11in 
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A Rib of Beef with Muſtard or Horſe-radiſh Sauce: g 


ay a Rib of Beek mitti"lavife Pieces, and braze it 25 
the wg 1 zn ai take, the Fat of. 
oth baſtẽ ch it apd e bi 

fowly, Beleg wich utter no and then to keep 
from burning; ſerve. e 5 


ee Sauce Remoulade e 42. 
yt 60 10 A adden 


Cite. de Bæuf a Fglle. 
3d "Rib of Beef Engliſh Faſhion- 


LATTEN n Rib af Berf with/the Tikube] kiaer © 
it a few Turns in Hogs Lard, then braze it in the 

ine Lard ovet a ſ Fire, with x Glaſs of white Wine ke 
s much Broth, all Sorts of Sweer Herbs finely chopr,” - 
th Pepper and: Salts:whenidone; kkimhe Broth; Gf 
and make a Liaſon with: three: Yolks*of Egg, and 2 
rve it upon the Meat. 1, 9005 Lo Gn, PRIUS BLOAES 
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1 CU T th * c them Lt 1 
* amoſt d. ; ler em go Ake theix: 0 Which 
If ich forced” d le of Tal: I * 
p * | 75 vil, Tarag mew "th 5. 1 
5 E Salt, And Nutme ok 
mi the Farce, wrap up. che Buds in 1553 15 | 
batte it in 4 Dutch Oven, zor che biking Ove dal 
db of due Gravy, mixt, with - Cullis, Peg 
| 855 I Epper r and. Salt; 3 ſerye. upon che Vie cap. * 


bs . «Ribs of Beer brake of plain boiled way be. iel 
* wich all Sorts: of Sauces or Ragout, or ſtewell Glide 


4 Chop and Herbs, and Greens drojled Aike Mutton 
*SY C _ 
1 2 2 dib Oreilles dt Beuf. © * 228-10 N 

8 | 18 ET bas 15 2 Beef's Ears. 4 * dg 2 d T 


1 EF's Ears well ſcalded like £ Calve's, may. be 
; 8255 10 Braze, full, of ſtrong; Herbs, * 
oiled, ſerved. 21 Gull, ICE, - Cr 


es, and 
nne as they are u but. ſeldom, I - ſhall takg-a0/ of 


N Notice l their dreſſing, WS in 
a „ "EY 00! 
D . 37 


CHAPITRE SECOND. Du Vean, 
CHAPTER: SECOND. Of ves, 


Gow Veal ought to. {he very white and: fat, L la 
not) take upon me to give the Direction of c 
ting up Calves, as the French Author heck: as Fam ver 
ſenſihle that all Sorts of Meat ate cut to greatet Advan- 
tage in England than in France; and the French Butcher 
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are even ſo ſenſible of it, that 1 hay; ve, myſelf” known, 
French Butchers come from Paris U 
the cutting of Meat 'at e 
e, 


phi the dä off L; near the” 
cutting the Tongue; ſoak it in ſeveral. 

clean it, then ſcald it in boiling Water, boil it in 
Water with a — —ẽ three Cloves, two 
Shallots, Salt; when done, drain it, open the Skull, 
ſerve it quite hot with Vinegar, Pepper, VBalt, chopt 
Farliey eng ©. 1 
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w Fa 2 bra. * nat: 


8101 cube. Head Seufed. - „ n 5 
TAKE | a | Calve 8 Head ſcalded W Skin 400 
bone it, the reſt you may boil as the former; make 
forced Meat, wich Fillet ef Veal, Bref Suet, Bread 
Crums, Milk, Parſley, Thyme, Muſhrooms, four Yolks 
of Eggs, Pepper and Salt; put ſome of this Preparation 
in the Head, Jeave rom in the Middle to ys: a R 
gout well ſeaſoned, either of Pigeons, Sweet Breads, 2 
ocher; cover it over with forced Meat, ad make the 
Form of the Head as near as poſſible ; 3 garniſh it with 
Slices of Lard tied in a Cloth ; braze it in Broth, white; 
Wine, ſweet” Herbs; - ſerve upon it a W or tear 
an Sauce, or which you think beſt. 
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ARE a ſeakled Head; bone it. ao ofie as) the Eyes 
boil it like the firſt, and ſome pick led Pork, 
which when done you ſerve in the ſame Diſh; boil hae 
- Glaſs of Vinegar, as much Broth, chopt Shall 
Chibbol; ſift it 24410 coarſe? Pepper and Sale, W 
ek e nr „„ AO TT e ** 
i ni 7: Beo g. 4 Ai * 
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2 TY : Calye's Head fried: "with Parlley: Aue $I (cr 


oF 2 & ii 79 z4 roc 
OAK it twenty- four Hours, ſcald it in boiling Water in 
then boil it in Water and à. little Vinogu, Roots, thi 
Herbs and.Spices, as the former; cut. it in Pieces, and WM th: 
roll ir in Batter made of Oil and white Wine, Salt and 
Parſley Leaves ; bathe _ S in 2 it. and Fr, of a 20996 8a 


erer ſerve 5 | 1 
| Nen i : 4,3 1 Dae 
Pet t nis ir Vean en chu i "ta 
4 } * ne 4 o N. 0 6 


nge 20 Cubes Head in Com. n . 9 B 
NOE Rated Calve's Head, boil the 24 4 common 


and the Tongue which you mince, and a raw Fowl; da 


mix with this, chopt Parſley, Chibbol, Muſhrooms, Pa 
Shallots, Pepper, and Salt; make forced Meat with be 


| Brains, ſix Volks of hard Eggs, Bread Crums, ..and 
Milk ; lay ſome of this hay, Meat upon the Calves! 


Head, then the Fillets as prepared, then roll it in Cowl, 
and braze it in white Wine, when done take off de 
. Cowl; ſerve upon it a Sauce au Pontife as you. will find P 
in the Sauce Articies, Page 4e 0 


22 Veau d laden bene p 
Calves Leh freſh Pork Sauce. 


e Fwd Chen done 1 


and wipe. t . ee dause len 
in Page 44. „ 


Tite de Veou d la Suinte Menehoult 4 iſs 
-*..Calve's. eee 292, 


OIL .a Calye's ah Bowrgrpis 31 maler 
pou forced Meat . e Bit by rains, e P qui, 


ſcraped Lard, Bread Crums, Milk, Parſley, Muſh 

rooms, three Volks. of Eggs, . Pepper, d Salt; ſtuff it 
in the room of the Brains, and in the Ears; put upon 
this a thick Sauce. made of Cullis, à Bit of Butter, 
three Volks of Eggs, then Crums of Bread; bake * 


in the Oven of a fine Colour 3 ; ſerve N a reli 
dauce. * 
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Cale: 8 Head Narinaded. 


BI. a Calve's Head about three Ma do 8 . 
the Brains, Ears and Tongues, Which marinade 
with Vinegar, Garlick, Shallots, Parſſey, Pepper and 
_ dip it in Batter and . it; 5 ſerve” with fried 
arfley, 


Oreills 4 2 eau E 15 
Calye's Ears Fried. 
BRAZE the Ears in A ſtrong 3 to make them 
tender; dip them in Batter and ſerve them frie 


with fried Parſſey; you Sp alſo ſtuff a 821 1 85 
forced Meat. 
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Cur the Ears in two and boil tender * Broch, 4 


| en de Pon in Mepit Tran” * 
7 Dafve's Fats Shfededl. 29v [6.9 i; | 
fem the hs Eedbege it them in Fas es Hel 


R 
B Cutting that gives the Name z) 


Sauce Robert as you will. find mee. bribe 


ticles, "FREY 
owl de Veau as Grun. 885 


Fee the Explanation of Gratin, Page 56: beet 


Ti Bars brazed are doit fin * 1 1 


mer Directions for G Iratin, _ 


Oreilles de Veau au baun ir, 1 | 
Calve's Ears Pontiff Sauce. · Sal _ | 


PRAZE the Ears very white and tender, then "obs 


them out and wipe them very dry; ſerve n 


i Sauce au Pontife, Page 46. 


Oreilles de Veau 2 15 Martine. 3 
cave s Ears Houſe-wife Faſhion. 7 * 4 


MAKE a Sauce with a little Jelly Broth; as mud 


white Wine, a Bit of Butter, chopt Parſley, Sal 
Jots, Pepper and Salt, boil; it to a pretty thick CHN 


tence, when ready ſqueeze half a Seville Orange and fey 
Bits in it; ſerve 188 brazed Ears. | 


Panache de 7 eau. 
Calveꝰ 8 Ears A 
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Noſegay of ſweet Herbs, Thyme, Laurel, om 
a Bit of f Butter, when our baſte them with: Fat and 
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Bread ci ere. baren Wrve with 4 
Sauce à 14 N (or hich you wall And, Page 31. 
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THE Ears . bravndy fouk: thetm it Mellen Bell 
1 5 ter, Brend rumu and taſped Purmeſam 
them in the Oven to take-oy goods Coloury: make 

forced Meat with raſped Cheeſe, Bread Crums, three 
Volks of Eggs; lay Of che Diſtr you"Tiltend to ſerve; 


let it catch a ligtle on a; low. the Ears 
on it and good [clear Cal Jo I S 25 . 1 


Chee Ein M Sus n ate, 


+ gt? "_ ily; 32 

* the Ears in a ſtrong white Braze with Spices 

and few Lemon Slices, wipe them dry and ſerve 
upon the Italian Sauce, hic you wind * 32. 


Oreilkes dr Vea 4 14 "Sainte Meneboutt.. 


THE Eur breed as belts bathe in a 889 0 

Batter and Bread Crums, "broil flowly, baſting with 
a little Butter; ſerve with 4 Sauce Remoulade in a Sauce 
Yoat, which you will find Page 42. 


Cervelles FA Veau a la Crime. 


Calye 8 Brains Cream Sauce. 


GOAK. a ſcald the Brains, then boil them i in. Bro 
two Slices of Lemon, fwert Herbs, a Clove of 


* £ 
$8 


lick, two Spice Cloves, 'cover with thun Slices . er 
Lari; when done 
ala Bechamel, as in 


12 Sp . ! a Sauce 
7 $ © Cervles 


rs "RY het” 
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cd 0 The bbs mY <a $5 5 I 2 
4 tive are, 45 Hes FT EIT 690 
© the: ' Brains ö — ſmall Onions, 1 | 


CALD as mapy Oo thanks Proper, 
$ braze en . de few Slices 
of Lard, a Sl 1, u mes 5 per and Salt 
Noſegay: of ſweet Herbs; then W che Brait A 
Onions; garniſh the Diſſi with the Onions ſerves 
biene OOO ee yo _ 2 f 
n 119 bs: 2 1/7 36914 Lama 

ellen de Vers as Ecreviſſt 'o ally 

g eng. J 20 enen Brent and Craw-Fith. 6 1172638! 


50. bn i fit 

PREPARE + the Brains as the former, make a Cram. 
fiſh Cullis as in Page 7; bol the Tails in Broth and 
white Wine; garniſh the Diſh with the Tails, and ſerve] 


the r upon the Brains. 
IE * 1 2117 f ASA ig 
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, Cernelles df Nene Salad. rr 
b Calve's Brains fried eriſp-- ft ung 


(Ur the Brains in four Pieces, braze them about hylf 
an Hour in white. Wine, two Slices of Lemon, Pep- 
Ea and Salt, Thyme, Laurel, Cloves, Parſley e 
ts, then drain them and ſoak. in Batter made pf Flour 
a little Oil and white Wine, and fry of a fine Coeur ge 
may equally bathe them in Eggs and Bread rums v 
broil. Soleil, meaning as bright as the sun. 


Cervelles de Veau d a 12 Gaſeogne. 
Calve s Brains Gaſcoon Faſhion, 


Dag 


FAKE A Ras with a' Bit of Butter, Bread 
1 a Clove of Garlick, Parlley, . Chibbok a, 
ED Wine, as much Broth, Pepper and Salt, 
to a Sauce Conſiſtence and ſerve upon | brazet 
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* Brains brazed as e ben 5 i | 


wich -Clliy; Bate 
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 Ceryells de Van d differentes Salas. 
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Brains of efferent F aſhion a and. Sauces. - 


is4 a_—_ erer * 


BRAINS . in Broth d F as direted, 
may be uſed with what; Sat ce or Ragout moſt, o- 
venient, ſuch as fat e Sa | 
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Calve's Eyes of different Faſhions. 


WIEN done like the Brains, you way either fry or 
broil 48870 making the ſame Preparation, they 


lf 

may ſerve, one or Turine, or 12 W N 
ay Sauce. 2 

* .. > : en te Peau. 994 0 * 1 
F Calve's. Tongue, (ice. Beef 8 Tongue.) 


ALVE's are dreſſed after the lame Manner, allowing 
C Tor the Difference of Time in ye or baking. | 


1 N ef 3: Vi } 911. 2 0 E. * 


- 71 Halten d. Veau 2%. Neue nnn. A 
of " Eltpes cute ind plain Wü e 
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; OAK it well and ſcald it, then boil it in Water wk. 92 

4 2 Bit of Butter, Flour, re and Salt, a Nen. * 1 
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of ſweet Herbs, ewo. Cloves, Th CE 


Gre as before, - then cut it in Pieces mui 


© Fraiſe de Veau a a 2 Provenate,” LS B 

"Caldron Provenge Faſhion, h N 

dan? 2 , F: 
Tus, Caldron being as the former, cut ;it i {i 
Fillets, and make a Sauce with Butter, F F 
Muſhrooms, a little Gatlick, a Glaſs of white Wi 8 
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Onions; ſerve ix with wan Sedch: 
TM "Frail 2 Vaud au ar ing, 


c Blok of 4 fe Jour Coops: 


an Hour or co in Vinegar and Bro 
Salt, Cloves, ſliced Onions, den Mat a 
wich good chick Bauer of aha. 


* 1 2 


Broth, a little Oil, Pepper and Salt; reduce da 
Sauce; r 
Squeeze of Lemon. 


Crepinettes 4 Fraiſes 45 . 2 
1270 e ; 

TE | Caldron dreſſed Olive Faſhion, yo 
AKE a light forced Meat-antl roll it in Cowl 
all former Directions, put it in the Oven di 
Colour, and ſerve with a good reliſhing Sauce. . 

| Baignets de Fraiſe de Van. bt 

Caldron fried, ſmall Fri ritters. FY he 


OIL the ſame Way then cut it in Pieces, mar 

nade about an Hour in Oil, Butter, Pepper and 
Salt, chopt Parſley, Shallots ; make the Herbs wy to 
i. anal in Batter and Ty WY 1 | 
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Tourtes aux Zephirs a de Frgiſe dr Veau, 1 
 Calye's Caldron Pie. > v4 


: * 1 


MAKE a good Puffpalle Pie, baker by irſelf, make * 


a Ragout with PR Allen well boiled). 1 
Muſhrooms; Parſley, Shallots, BE _—_ __ 
Glaſs of white = Win ullis : 


Ss 4 Wo 
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Calve's Liver in a burry, 


Cr it in thin Slices, then fry it ia Butter with Pep- 
per and Salt, chopt Ihallots, were done add 1 


en + ha Hi 1 
| rs de rum al dn. 1 be 6 wh 


Cars Live with green \ Shallots or Chibbol. ger. KK. 
p green Shaltots and Muſhrooms, cut the Liver 


in thin Slices, put it together In a Stew-pan wich u 


Bit of Butter rolled in Flour, a Glaſs of white Wine, 
boil half an Nour, rödure the Sauce; add Pepper, 
Salt, and Vinegatr; if you would have it white, maler u 


Liaſon of Volks of Eggs and Cream, Verjuice or Lemon: 
this is called à la Poulette, when white. 


N. B. The Rocambole is much the ſame reliſhing Herb as thoſe - 3 
mentioned, but not ſo much cultivated in England. 1 
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Oro iS IN, | | 
INE Roses, (la; Brat 


SM be). the Spit. 
Le the .Liyer with pre Jorge: HA rolled g 
fine Spices, roaſt it a fe erve a Sauce e 
e Harp. : | MF 
; " Foje 4 Veau en  Filtevea a BE « 68 IF 
Cres Live Halen. | 


- 2 by 
Cura: it in 9 larg e Pieces, be we Butter, | 
Pepper 805 Salt, ſweer Herbs chopt; leave it forms 

Time over a vety flow Fire, then roll ſeveral Piece 

Veal Cowl with as much Sauce as poſſible, tie it upon 

an Hatelet, viz. large Skewer, ny Slices of "Lay 
round, and roaſt them; ſerve with it reliſing Sane 


x PAſpic, Nivernoiſe, or other. i 


= FojedeVeaua la Braiſe? 
Us 51 Calve's Liver Brazed. if na Wi 


x ap the Liver with large Lardons, Fu 15 ng 
Stew-pan much the ſame Bigneſs, with few Elives 
of Lard, Facet Herbs, -Laurel, — Roots, a Jil 
by . of white Wine; boil it about an, Hour, ſerve a reliſhing 
Sauce, or reduce its own Sauce if not tob much Jalted; 
ſkim the Fat, ſift it; add. a little: Butter an 
* chopt Parſley, Vinegar or Lemon. 5 „ 
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1 Crchineties de Faye de Veau or Jean en ; Odepine; can 
"> F Rye th and are done as all former DireQions3. which 
to avoid Repetitions I e % 
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M ed Ons 8g 4 bes Ki e 1 2 
Buster, then add a little n we We 

white Wine, Pepper and Salt; and ſerve A A 11251 
of three Volks of Eggs and Cream; if you wonld. have 

it brown, inſtead. of Eggs and Cream, Cullis Sauce; you 
may alſo ſerve" them role with a feliſhing Sauce: 
roaſted Kidnies 25255 to make Omelets to. fore Tack ma * 


roaſted Bread, "and are very good to mix 


Sorts erde Art Nr AN 15 YT . | 
El is Veen de plufeurs bs 5 55 0 
ji f 2 2 
dle Feet of different Faſbions=. | 2 


CALVE's Feet in a plain Way are boiled l. ke. 1 

Caldron, and eat With a ſharp Sauce; when plain 
boiled, you make them A la Poulene, viz. a white Fri- 
caſſee (alſo en a droits, viz. cut in ſmall Shreds) al- 


4 fried, folic. oh em in two, and take out the large 
nh 


Bones; ſoak** Matinade, then in Batter to "OY or ; | 
br . Sf, " 7 - "= 
oil. | * 100 kT 2118 U Han 31 1 * . i 
1 2 0 * at. A V oy | '# 
121 Fia in Pan Farcis. 3 1 9 
' Gd «36 W9 51 Ae La 00 a f * 
Culveis Feet with Forced Met. an 163 V - ff 

BoxE 4 quite, and fill them with forced Meat © » - 2M 
made of whatever you pleaſe; tie them in Slices of "4 


Lad with Packthread, boil: them in Broth and white 


*. 3 TE! c ASS = 
Wine, Sweet Her ee ots, _ ba 
"ys and ſerve'Wi Rl aha ace you pleaſe. 


yo 4501 218 


I Fu, 4 tee au Citron,” 
"Eatre's Leibes 3 asf". i 


FAKE Calve's Feet plain boiled, 5 ue nn in 2 4 
pan with a little Oil, half a Talon ſliced and peel. 
ed; as much Broth and Cullis is will ſimmer on a ſloy 
Fi ire about half an Hour; take them 4 . po th 
ſift the Sayce, it jt. well, add t 
and 11 lour, a little Cullis, a pounded e x 
Lemon {queezed. 122 * oe es t 


ett F 


Kit de Vedi 4 Plujeurs Figs, 7 Zh "Y 4 b + | 


| Sweet Breads of different F ahiong | ag 1 | 
QWEET Breads -are very uſeful Mi als Dihes TY) 
in Pies, Ragout, and Fricaſſee, and to uſe ala, 
either fried, roaſted or broiled z they muſt be ſoaked in 
warm Water an Hour or two, then ſcalded in boil 
Water, about a Quarter of an Hour or moro 
the e call Setting, to keep e FE | 


Kis de Veau d la Ducheſſ. 
 Calve 8. Sweet Bread à la Durcheb. / 


QCALD it, and lard with fine Lard, put in the Mid 

dle a little Farce called. Salpicon, made with Muſh- 
rooms, Truffles, fat Liver; ſew it, boil it in 255 
Veal Broth, and reduce the Sauce to a Glaze ; terve 
with.a Wine Sauce, Orangy,. or others. 


' 
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PRAZE them. in.. he! pak kinder, wipe them 
clean from Pat, and Terve with Sauce au Pontife; 


ware kind in che W OO Page at 
Ban r, de Ved en Hir. IO cf. 702 
Seel Breads a a ne? To 


. 
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Se che Sweet Brelids;) and lard hers wich Ham 

and Truffles cut in ſmall Lardons, and fried a hort 
Time in Butter; let the Lardons ſtick out a litele to- 
make the Appearance of Briſtle, ſimmer them in the ſame} 
Butter with Broth and a Glaſs of white Wines very little- 
Salt and Pepper; when done ſkim and ſift the Sauce, add 
a little Cullis and ſerve upon them; you may alſo with 
any other Sauce: as Sweet Breads are of ani pid Taſte 
of themſelves, obſerve as a general Rule, to ſerve a ſharp 
reliſhing Sauce witty them, either Cullis Sauce, Fricaſſee, 
fried, broiled; called en Habeler, or Fines Herbes, viz. 
Sweet Herbs, as: they - are: nothing of themſelves ; ;. the 
Sauces. being diverſiſied, give the Name: all Cooks 
take that Licence, as the Diſh is rather infipid, call 
them Sweet Breads à la what you pleaſe; the Pabel. 
pal, braze __ _ and white. 


Kaufs l. cl h. 
Fried Forged Meat. 


N. B. Riſſolles are made of any Sorts. of Meat following the 
„ * "fine DireQion. 


OIL a Bit of Udder in Broth,. Parſley, Salou, 
Roots, Pepper and Salt, when done let it col and 

cut it in thin Slices; put a good Poultry forced Meat, 
in one or two Bits, roll it in Whites of Eggs, dip them 
in 


. in pied Barter, ee acl 
" clear Brown; you may” alſo DIA bang 
2 with Eggs, r Pal [299 


mts r 4 9 medi nei 4 
1 100% 1139 uli df F eau 8 C Chou WY. 1 DIL bY. 


0 982% | Calve's Tals and Cabbage 1 a. 


: geary Cale s Tails and pickled Pork. and ſald'y 
ſo a good Savoy, about half. an Hour,, take" ue 
n and preſs the Water out of it; cut it in Quarters, Wk 
N and braze it all together in Broth, Slices ; d, ſan 
„ Spices and Herbs, as all other Brazes; when dong 

them out and clean all free from Fat; . ſerves ug 
good thick Cullis, if you e have the. Cabbagiiak 
ud e N e oe n 
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An 1 Qyents de „us Audi. 1 
wr Cube 8 Tails of di ferent Faſhions. wo 72 ſy Ts G 
3 4 * * \ 


_. ALWAYS ſeald them firſt; if you would ſerve aim 

| in Fricandeaux, lard them and braze as the ford 
mer; if without larding, ſerye them with iet 
Sauces or Ragout, fried or N "OP any: Sharp 


Sue in a, Boat. = _ 118 2x11 * 
9 | U 

Fe or ö heevity 8 Sake I thall avpid giving 4 10 vit 
Queus de Veau au Gratin, and Farcies, as the Di po 


is already given in. different Places; all thoſe, Sorts ane 
inſignificant Things are to be brazed in white Brass ll - 
which are called ſe by putting Slices of Lemon in; 4 
has the Power, of mak ing the brazed Meat yery. whats, 8 © 
at the fame Time that it ' gives: it a Sharpneſs required 
all infipid Meat, but very little of it to be uſed when C 
the Braze i is to ſerve for abcr W welt ſkimmed and; 
ſifred.. - | 451 4008 boi 
NV 139910] boo e 100 ole a1 lic 
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4 2224 Ale 5019) bas aga[9 Why 4 or Io! 15 x 
© 81 100 RAT JOY . 2 
1c 3 
"LM N | I nd ge of Get 0e x "ws 
15 M B's Fry.) mut (be ſculded a Moment, 
then ſoaked in Vi al Pepper: [and Salt, Pars. 
ey, Shallotsz: leave n this Marinade about an 
Hour, then, dip it in a thick Batter and fry it ee 
Colour, ay NPR inn irg S 


[this 


5 9 

Sauce: © you e propet,” Fed 2 89 17 12 the 5 
Diſh. tr « ne — wo . 
a To: (I 00 1 28 „tt * 10 4 0 £11 17 5 ths ; — 


If you n ther Via tale 1E. arrow 
out of the malt Bladders when 5. 
Cream aftef this Manner, ta ea little F Ts 
a Cheſhuit pbußded,  raiped Lemon, Ws 
make * Paper Caſes, and put the F 513 cle, pu put 
them a Moment in the Oven; boil the Ciean a Moment 
before you fill the Bladders with it, and baſte them over 
with Eggs and Cream: vou may alſo make Fries with 
Guts of Turkey, and of Suckling Pi 85 filling the Güts 
with this Sort of Cream, ort in the Manrier of white ' +a 
Pudding; boll them in Broth and chin Slices of Lard, "a 
and W eee L one. 
* N N 73106 N . 1 rr 


— Ü 
- Veal Griftles and green Peas as. * LY | 1 


4 903 02 > us | 1 
* Ea 


CUT the Griftles of a Breaſt of Veal In Pieces, fem 
them; and if you would have them very white, | 
boil them in Broth, few Slices of Lard, half a Lemon 
iced, Pepper and 28 a Noſegay of ſweet Herbs; 
TE OL: I. „ ö when 
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vhen done wipe them clean and ſerve the Peas 100 
on; you ng 
out o ze ut i 

2 Bit of Butter, Parſley 5 i N 
of Glove, a Ses bf " Hani, few: Chg 

add a little Cullis lour, reduce the Suu, pet 
ne aura; ae Not = you are ready; an hie. 
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 Tendrons de las rium. 5 e | 


- Veal Grids Spring Smut; from the — 


PREPARE . as the former, then jake then 
gut of che Put them in een with 
d Bit of Hatter.” TS two Cloves, [Leak 
ew Shallots and Thyme; let them catch a little, they 
add a Glaſs of white Wine, as much Broth, ,Pepper "1 
| Salt t; then, make a Liaſon in this Manner, ſcald a 
ful of green Wheat about a quarter of an u. 
* be Water out and pound i it to take aboyt 4 
hals of Juice, fift the Sayer and mix th J vice ö 
RATE 0 Sauce. 8 


NIN | e 
e wel a View Pr, ” 
PAW. 771 Veal Griftles Fried. Ln 


"ALD "the Grilles. then boil them in a Littde\Brath 
J Glaſy of white Wine, a-Noſegay-of Parſley; — 
Shallots, Thyme, a Laprel Leaf, two Cloves, one 

of Garlick, Pepper and San boil on a ſlow Fire; Wen 
done, take out the Noſegay, reduce the Sauce to make 
it ſtick to the Meat; — Tp it in Batter, and Bread 
Crums, fry it of e Colour; . either * 
N a clear l F fa 


20 ? 8 © % * * 25 . = ” 4 * 
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rag vy ee, take | X | 
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e * 1 A v duo. 
; ran Pas ts Pale | 
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Kad ge rat wine wh ith 
2 Slice of Ham, Muſhtooms, a Bit of Butter; Par- 

fey, Chibbol, ee Ceres ler ic wied they dd © =. | 
Glaſs of white Wine and "Broth; reduce the Sauce, 4 
kim it well and make, a Lien ric Iren Libs f A 
Eggs and Cream; you . 9 


Tendrons dt Vrau le., 
Griſtles vith an Sorts of Gree. 


WW HEN yell Falded, braze thei | in Broth, and Slices 

of Lard, few Slices of Lemon; Pepper and Salt, 
a Nolegay of ſweet Herbs; when done ſlowly, wipe the 
Fat and ſerve with ſtewed Greens, or what — 
pleaſe. 


Tendrons de Veau tn Bine ES 8 1 
Griſtle or Breaſt of Veal larded Fricandeasn. 


"TAKE « off the Skin cleanly, leave the Breaſt whole, : 
ſcald it ſome Time in boiling Water, then lard it 
and put it in a Stew-pan with few Slices of Veal Filler, 
and Ham ; a Noſegay of Parſley, Shallots, two Cloyes, 
a little Baſil; Broth. and a little Pepper; boil on a flow 
Fire, when done, fift and ſkim the Sauce, reduce it to 
a Glaze, and ſpread it upon the larded Side with clean 
Feathers, then put a little Cullis and Broth to gather 
the Remains of the Glaze, and ſift it over the Meat; . | 
may ſerve it with ſtewed Greens, ren rege 
tuces, Endives, Ke. &c. 


* . * i 
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3 — his, 
'q | | Breaſt of Veal Italian Faſhion: bk 
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\CALD it as uſual, then boil over. a 1 Fits with 

a Pint of White Wine; a Spoonful: af Ota 
-h. Broth, two Slices of. ion, Pepper; Sa, 
Noſegay of ſweet Herbs, two Spice Cloves. one of Ua 
lick, alittle Baſil; when done wipe the Fat cleanof 
take the Skin off the Griſtles; ſerye with Italian Saut 
which you will find amongſt, the Sauces, wan 92. 
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0 Poilrine de Veau Frite. _ 


/ 


WS Breaſt of veal Fried. IN $4 1 


I. is prepared the ſame Way as the Griſtle, org om 
the upper Skin; when it is fried with Bread 


and ſerved with Parſley, it is commonly called au . 
filic;/ you may equally broil it and ierve with a. 0 
Sauce: See. Sauces. en 


Poitrine de Veau en Surpriſe. * 
Breaſt of Veal Maſked, or Wonder, &c. 


les 


- MJAKE a good forced Meat with Fillet of Veal, Beef 81 
Suet, Bread, Milk, Chibbol, Muſhrooms, - 

fine chopt, and four Volks of Eggs; the Breaſt * 

brazed, make a Circle round it with the forced Meat, * 

and in the Middle a good Ragout ſhort Sauce; cover It ; 

over with the forced Meat, bathe it with Yolks of E 2 

and Bread Crums, bake it in the Oven; when a fo 


fine Colour, wipe the Fat out of the Dim, _ TY, 1 
good Sauce upon it. 1 


Obſerve to trim either Breaſts or Necks pP 
avhen, dreſſed whole; this is beſt . by the 818 
the Diſhes. 


n 06 
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Cale Ears Stuffed. A 


RAZE the Kart white, and aur ined ber te fore ; 
Meat of Quepelles as it is explained for the Quenel- | 
les de Foul Te! 2. Fowl, dip the Ears in thick 5 wh 
to fry. See in Fowl Articles for this Forced Meat. N 


wit FUSS 
Paitrine de Veau Marinte." IF | 
Breaſt of Veal Marinaded. n 


Ur 2 Breaſt of Veal in Pieces, boil it in Broth to 
three Parts; then marinade about an Hour with two. 

Spoonfuls of Vinegar, a little of its own Broth, Pep- 

per and Salt, two Cloves of Garlick, four of Spices, 

ſiced Onions, . Thyme, Laurel; .then- e it and * 

of a good Colour, with Parſley. | * ory l 


Pottrine. de. Veau Farcie en Ragout. n 48 \ 


Breaſt of Veal ſtuffed Ragout. 


STUFF a Breaſt of Veal with good forced Meat, be- 

tween the Skin and Griſtle, faſten it well that the 
Stuffing cannot get out; boil it in Broth, a Glaſs of | 
white Wine, a Noſegay, Pepper and Salt; when done, 
wipe it, e it a Leeb Rut mate of SWieee 
Breads, Muſhrooms, Palates, Coxcomb, Truffles, or 
other; you will find the Way to make it in the Articles 
for Ragout: ; Vol. II. See Ragout Articles. 


Poitrine de Veau au Court Bouillon 
Brealt of Veal in its own Sauce. 


PUT a whole Breaſt of Veal in a Stew-pan of it its own 
Length; with a little Broth, a Glaſs of white 
Wine, a « Noſegay of on” Herbs, w Muſhrooms, few | 
H 3 Conair 3 
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es 5 0 te Anni. 4 wa, FN 8 
"Coriander tied in a Bag, few fli 2225 on 
Pepper and. S at amd ein. che 

upon the Meat. 


_ Breaſt of Veal Pontiff Sauce, # a xa 


 gruey it as the former, and lan it, fl. h. h 
Paper and roaſt it; dee with Sauce N * 
- Sauces, Page 46. OY 


Breaſt of Veal in Col, 


PRAZE it to about half done, het cut the £1 
off the Griftly Part, make ſome ſmall 

with a Knife ie FH to ſtick ſome fliced 
or Muſhrooms, or both, with ickled Be 
Roots of other Colours ready bolled; intermix all 
perly, throw a little Salt over, and wrap it up in 
and Paper; finiſh it by. roaſting, then ſtrip it, and rang 
| with what Sauce or Ragout you think proper. 


Poitrine de FVeau 2 la Romaine. 
Breaſt of Veal Roman Faſhion. 


T is half brazed, and marinaded 3 * K. Grifti 
4 marinaded.; and bathed with Yolks of Eggs; and 
Bread Crums, to fry or broil.of a good Colour f awe 
1 with a Sauce, or fried Parſle 7. 


Cotelettes de Veau à la Marit, 4 9 
Veal Cutlets Bride'F aſhion. a 2 


UT a Neck of Veal in Cutlets ; when well ſcalded 
upon the Fire, put them in a Stew-pan with half 4 
Glaſs of Oil, two Layrel Leave: e of Ham 
per and Salt; ; ſimmer it about half an Hour, then 
4 Glaſs o« white Wine, a5 oe Cyllis, 1 few ch 
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Poitrine de Veau en Crepine. 1 
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finiſh, when take out the 
rot ale e h. r and Laurel Leaves 


out of the Sante, e ee of Butter 


and Flour, Th A little. ſcalded ch chopt Bae * 
FF 
bY cee r v 4 Silas 4 18.1 b 71"; &+ + 
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Veal Cutles oled > ni 00 


UT the Ge retty thick, ind; dip ther in 

Ch cg et . Shalfors, P = 
make the Herbs Ae . and Bread Crums or none; 
broil flow ty and Fr ſerve Cullts and Verjvice, ot N — 
any clear UCe, as you ſhall think proper. 8 | 


Catalattes de Kanuten Ragout. - 
+ Veal Cutlets: Ragaut. 


PREY are brazed, and ſerved) in the . 


as the Breaſt, with the ſame Sort of n 
ary you tall think proper: See Ragout. Vol. II 


8 aua de nun Pal. "A : 4 
J Veal Cutlets in Paper. e 


CHor all Sorts of feet Herbs, Pepper and Salt, mixt - 


with a little Oil; cover the Cutlets with it, wrap 
them in Paper, rubbed over with Butter; boil 1 


_ with ne Set. 757 e 


dul a uu Marintes. 


Veal Outlets Marinaded-. 


VEAL Codlits marinaded are done as i 
rections for Marinade, or as the Breaſt of Veal ma- 
rinaded ; and ſerved with any Sauce, 


H4 1 
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Ves Cutlers: Campe — Du. 


* the Remainder of a toalted } 
make a forced Meat with it, and Brea 8 

or raſped Lard, ſweet Herbs, Muſhropms, four Tak 
of Eggs, Pepper and Salt; make this in the Formf 
Cutlets, in the Middle leave a Cavity to put in it th 
— * or a freſh made Ragout, as Truffles, 
comb, Tor Breads, &c. Stick one Rib 


i Cutlet ; 48 with Bread e thi 
n to 


with E BBs 5 Pur them in a deep Pan in t * 
take a good Colour, or fry them ; , ſerve with ; A e thi 
lining or clear Sauce. 

Cotelettes de Veal en Pritinideas. | | 7 


ry 


Veal Curlets Fiickideas, i vis Glazed. FF. 


AS this Diſh is of ſuch old Practice, every Body 

leaſt acquainted with Cdokery, knows how to do it, 
either with Cutlets or Fillet; it is done as all other lr 
rections, and may be ſerved with Ragout or ſtewed 
Herbs; Sorrel is the moſt uſed, 3 Endives, Let: 


tuces and Sellery are allo yery good. 1 
Cotelettes de Veay aux —_ Herbs: FO 5 

| _ Veal Cutlets and Sweet Herbs. OY 1 | * 

ü Chor all Sorts of ſweet Herbs, N a little 
| Winter Savory, Shallots, Pepper and Salt, a Spoan- 
ful of Oil or Butter; dip the Veal in it, and reduce the 

T Sauce to make jt. ſtick, . then bathe with Eggs and 
Bread Crums ; bake in the Oven; add a Glaſs of white 


5 Wine, a little Cullis to the wer, Ai "ay 
Ec ſerve * the R item 
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T4 done after the ſame Mannet .as/the Griftley i 
er bg roms! to ie b —_ 
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Tis: 
atdleites de Henn as Crochet. let zit 


ner Bus jeu 
 qnich yh _ Veal 1 Cutlery ty pott. Y * nst2ema'l 
your "Cutlers properly, and .make a Marinade by 
with melted Lard or Butter, Muſhrooms, Shallors, 
half a Clove of Garlick, Pepper and Salt; ſimmer in - 
this about an Hour, then wrap them in Puff Paſte with 1 
all the Seaſoning ; put them in a/deep Diſh; baſte with ;# 
Yolks of Eggs; make. a Hole in the Middle to pour = 
od clear: Fahey WW rn n d 5 
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; cal de Veau d Io Poe. "4 
, veal Cutlets half Fried, = 
Far the Cutlets to about half done in oil, Butter, * 


or Lard, all Sorts of ſweet Herbs finely a f 

pe and Salt; then put them in a Stew-pan wit 
lices of Veal and Ham, and all their Sauce; cover the 
with Slices of Lard, fimmer on a flow Fire, when alm 
done add a Glaſs of white Wine, then ſift the Sauce; a 
add ſome good Cullis, reduce it pretty A W „ 
upon the Curlets, | r 10 — 


Cotelettes de Veau d Hes, r r 5 : v7 
Veal Cutlets Italian Sauce. See Breaſt, — „ 
Coteletter 2 en Cre rin... 


Veat Onlewin col. Sen nba JA 14 


* 1. Jy” 


Cotelettes 


ka ———_ hmmm 1 


BRAZE Neat Outlets in u Niche Braze ki Sies 

Lard, Slices of Lemon peeled, a lite N 
ſweet Herbs Noſegay, two Cloves, one of Garlick; x 
little Baſil ; when finiſhed' white and tender, ſerve wit 
what Sauce you think proper: you may ds them with 
Parmeſan Cheeſe or ſmall nions, or any ching 5 


cCarri at Veau Glaſſe e Pini a la Bracht, 
Neck of Veal Glazed, Larded or Realty I 


e 


BONE a Neck of Veal three Parts of the NU 
you would glaze it ſcald and ſtew" it as 
deau ; if you would have it roaſted, do not ſcald it, lad 
it and roaſt in Paper; ſerve with what Sauce you 
pleaſe. i, 


ay 
. 


Carre de Veas d la Servante.* | Mo, 
Neck of Veal Stewed. . 
> T ARD: it with we 2 rolled i in Pepper. and Sal; 


Shallots, and fine 8 pines braze it with . Slices 
Lard, fliced Roots, and Onions, a Laurel Leak, fey 
pe s of Brandy; ſkim nee een 
11 A 
All Diſhes under this Dencmalaction are meant as 5 


Drefling ; La Servante, the Maid; which is ſuppoſed. not to be1 
profeſſed Cook ; the ſame for thoſe called au Court - Boillon or Gru 


del, meaning plain Diſhes, 
Carrt ds Vias d Is Prall $44) 8 F 


Neck of Veal and Sharp Sauce. 


FAKE a Marinade with Butter and Four, which 
you put on a Sand Fire with ſliced * 


* * = SY wy R * 
Modern Coos 15 Aloe 5 bh 
Roots, alittle 2 Seed, one Cloye of Guck, 8 
of Spices, Thyme, Babl; Pepper and Salt; put 2 


in it a larded r of cal, leave 1t in it about wo , » 


Hours, then: regst it and ferue ige Saves Poiyrade, | 4 
zs you will fing in Squee Articles, F age 43. ing - 


-— 4 os 
6 


. wei 

5 1 1 10 £990 33 ee Dei Mats ma; ' 

T\ eme & kes a ee 55 a * 

ich N * 4} N 18013 10 gab») v/ > ot "eq © | | k 1 
ith Neck of Veal Monarch F aſhion. „ 


- 


N een 
8 * F lie ow a Neck of Veal, and with-i it 1 
s good foreed Meat with Cows» Udder, Lard or, 
Suet, Bread Crums ſoaked in Milk or Cream, Pepper 
and Salt, chopt Parſey, Shallots, Muſkrooms, four a 
Yolks ef Eggs; bojil.the Remainder of the Neck in the +4 
common Pot half an Hour, then take it out, and * - 
you have cut the Meat fill it with /this forced Meat, up- 
on this, Slices of Fat, Liver, Truffles; cover it over with 
forced Meat, bathe it with Yolks of Eggs, Bread 
Crums, a little Butter: over it; put it awhile in che 
pea ſerye' with. it MR Saas be. ke you. 
p e. ; a 


= = us 


- . ' p a 


, Carri de Veau en a 2 810 . 5 | 
. a Neck of Veal in Co TO 2 7 
4 IT i is ; done the ſame a the Curlets, | the Piicrencs w_ 3 
to do jt whole. 5 | 
g com & Peay en Arc 
Neck of Veal Stuffed. 


4 . 
C3 — 


JT b based 400 done e 
Meat cut out and ſtuffed with forced Meat, fin 
in the 0 and ſerved with a clear Sauce. 


Cuiſſau 


. Ti An r e Kg 
4 : — 3 A. * 3 
wa Gt f 5 5 5 8 1 A * 
ann chere Epinards. . 1 | 
| : Leg or Knuckle of Veal and gy” 885 


* 8 5 


= is larded and e with all Sorts of Roots an 
Spices, as algal; and ſerved u bon ſtewed Spinige 


it is the Garden tuff that gives it the: Nas: LH 


f 
A 


on * 


9 Cuiſſan de Veau ali Crime, _— Y 


Leg of Veal white Sauce. ain; v 
b ne 
Lon a Leg of. Veal with large Lardoiis, then let Mea 
ſoak about twelve Hours in Marinade after th 

Manner, a Bit of Butter and Flour, about 4 Q 
Milk, two Lemons ſliced and peeled, ſix Spite Cloves, fi 
Shallots, Cloves, three Laurel 1 Thyme, Pure 
two Cloves of Garlick, fix Onions, Pepper and Sale 
warm, the Marinade and put it in a Pot, much to ch 
Bigneſs of the Veal; wipe it dry before ſpitting, and 
cover with Slices of Lard, and two or three Sheet d 
Paper, roaſt it, and ſerve with a. Sauce Poivrade, Page 34, 
or a Cream Sauce, made with a Bit of Butter and Flour, 
a chopt Anchovy, two green Shallots, brazed and chopt 
Parſley, grated N utmeg, PRE. * _ z as. much 
N = 1. 305 


. 4 5 
CVE: . | 2 © 3 


Cuiſeas de Veau d la «Dail 
Leg of Veal Dobed or J la Mode. 
T is brazed with all Sorts of Roots and Spices i 


- duce the Sauce to a] . and ſerve it LN it — 
hot or cold, ” 


ww + 


- . — # o 5 * 
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22 00 1 * * x Dip | | 
* Sober N * J | 
+ Bayan a Cheoreail, e 1 | oy 
; Leg of Veal cut V eniſon F aſhion. 22 = 
4 JT is larded' and marinaded as the former, lg _ 2 
vinegar and Coriatider, foaked as long and R , "F 
ee with 4 Sauce Nerd reliſhing. r — 
' . Mt 7114 1 — 1 7 ; - a 
© Quartier de Veau au Caramel. & un 7005 5 7 
Tue Same cur as above, Glazed,” A 7 


of dd pe 301 * 

JT is larded ad hand tender, * Sauce Amed 8 J 
and ſifted z reduce; the Sauce to a Glaze as Frican- 5 

deau ; ſerve with a ſharp Sauce or ſtewed Greens, 9 


a al Epoule de beau. n <1 
it 5 A * 70 Shoulder. of Veal.. 5 eee . | l — : 
0 Ir may be dreſſed in every / Reſpgt and N "= 
. the las; I ſhall only give the different Names, 2 3 
cid Repetttse which are à la Poivrade, A HL, . 28 
runde, au Naturel, &c. N Wy * 
4 Blanquette de Veau, bo? SOTO e | 

n | ren 

x | Roaſted Veal with white Sauce. a TY 

| en - -3 1.88 
a A Dit well known to all Houſe-wives. ts a mi 
| | Grenedina di ane pars Haase h _ 


Small F ricandeaus Anchovy Sauce. 


(3RENADINS differ only in Size.from what is com- 

monly called Fricandeaux, being cut ſmaller, lard- 
ed and brazed white or brown; mix a Glaſs of white 
Wine and Cullis with their own Sauce, and add one or | 
two pounded Anchovies ; ; Kim and ſift the Sauce, = 5 
with Greens, FF" . : 


Riſolettes 


8288 
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AT "Bite Ades 
AO: is 4 Veal Talg. TY! 30, 951 


CUT thin Slices of Fills; of Venb e «Tx 
=. or Stew-pan- with Od or Butter; Peter m 
ſome ſweet Herbs chept, make forced Maat les 
catch a little; make a Liaſon with Flour OM 
brown, or Eggs and Cream för white" Sauce 

alſo broil them, and ſerve with Cullis 2 Oka poi] 
mon * or Vinegar, and Twee 

chopped. 2 ee 7 
eee * Zi | Parpiet i ri & : | 0-82 


* + 
IS 4 
1 


Veal Oles. N 5. j . b. OD 4 5 


| ME « x a good 1 8580 Meat of Poulteries or anf 
other, cut thin Slices vf Fillet of Veal, and wl 
forced Meat. in it, to what Bigneſs think 
tie them well and boil flo wiy 2 Cab W 
Wme and Cullis, a Noleway of Ok Herbs, 
loves, few Shallots; which done ſkim and. fifth 
Sauce, to ſerve upon it; if you would have thern was 
ed, lard the Veal, or cover them with thin Sliced 
Lard: A may alſo broil them, bathing with Egg i 
Bread Crums, ſerve with what Sauce you think proper 
vou may make Olives of what Sorts of Meat you ge. 
after the ſame Manner, for Variety's Sake; and f 
with different Sauces: when roafted like Hallets 
the French Name is (en JO viz. on ſmal 
Skewers, | | - 


Brezolles de Veau., 5 
Neal Brazed, 2 different Collop. wo . Y 


COT thin Slices. of Fillet of Veal, put to or thre 
Slices of Ham in the Bottom of your-Stew-pah 


then a * of Slices of Veal, „ and * 7 


Ul 


4 * 
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Parſley, Muſhrooms, Shallots, Truffles, 4 Spotitfol __ 
good Oil, Butter or Lud; layithe: ſame: elite or fr 
Times over, and cover it with. Slices of Lard, bias 
lowly ; when done, take the Lard and Ham out of be 
uce, ſkin and gift ity; add a little Cullis, a good Le- 
mon Squeezts: and ſerve ppon db Bterale ns 
You may alſo Tet them n 'marinade'in_ the Sax zee . about 
an Hour before cold, then put them in a Stew A 
ly, and boil of rather Fig 00 a ferce Fire 50 take Co- 
Jour, turning of either Side”; take them gut and pit s 
little Cullis and a Glaſgof white Wine in the ſame | 


: 


ry 


* 


- $2904; 1901 Pionpeton. 1.6 ALY 
MAKE. forced Meat with Veal, Suet, Bread, Milk 
or Cream, Parſley, Shallots, Myſhtovoms, Yolks 
f Eggs, Pepper and Salt; garniſh the Bottom ef 
your Stew-pan with Slices of Lard (the Pan to be muck 
of the ſame Bigneſs of the Quantity you propoſe,) put 
three Parts of your forced Meat round witir a Hole in 
the Middle, to put in it 4 Ragout of Pigeons or any 
ther ; cover it with the Remainder, and bake it in 
Oven; when done turn it over gently, wipe the Fat, 
ut a ſmall Hole to pqur a good Sauce in it made of 
ullis, Lemon Juice, &c. cover the Hole again; the 
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Ragout you put in it gie d it the Name. 8 
Marbled, Coloured, &c. | | 
AKE half a Dozen of Pigs Ears, as many Calyes 
Ears and Feet boned, twelve. Palates, Beef or 
ales; ſcald all together for about half an Hour Ig - 


boiling Water; then braze with thin Broth, two Pot | 
f Ham, a Noſegay of all Sorts of ſweet Herbs, ſix or 
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NN HY 
* | * * by | 2 7 
eight Shallots, four Cloves of *Garliele;-(thite Bild 


Leaves, 'Thyme and Raſil, ſix Cloves, half! a Mi 
Onions, Carrots, and Parſneps; when done et 


Wa 

- 4 

a 4 3 L. T 
4 S vw 


ccſol, and cur all in ſmall Pieces with the F offi 


roaſted Fowls alſo minced, a Handful of ſweet 

as much Piſtachio Nuts, green Shallots, mim it altogy 
ther, in a Stew. pan with a deal of chopt Parſley, a. 
tie of white Wine, ſome melted Hogs-Lard; whe ti 
of four Lemons, all Sorts of fine Spices ;. BeH 


. i _ 


heh rake a Stew. pan the Bigneſs you would 
Zake;. rub” it all over with Butter, and ga 
over with Wafers of different Colours, cut E 
according to Fancy; then fill it with the Meat M 
termixed ; take care that the Meat is ſtill warm, putt 
in a cool Place to ſettle ; when you want to uſe it 
dip the Stew-pan in warm Water to turn it oyet ani 
Diſh upon à Napkin; you may alſo e it with 
Slices of boiled Truffles, Pickles or any oloit you 
pleaſe, ; 0 1 f ; ' | TA I 5 | c *. - & Ge | 9 


ther until the Sauce is quite reduced; let it coolWaall 


r . 
5 e 
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Tf $54 22 IV. f SS > 2 | 2 
A Grenado ,- ated 


'CCALD four large Craw-fiſh and Colliflower ; gartil 


the Bottom of your Stew-pan with Slices of Tar 
lay the four Craw-fiſh at the Bottom Star-like, Bee 
them ſome of the Colliflower, and Fillets of H 
roaſted Fowl, and ſliced Truffles; bathe it wth Ep 
to make it ſtick together, then put a good forced Mea 
round the Pan of a good Thickneſs, interlarded with 


lets of Ham and Fowl, leave a Hole in the Middle ® 


ut what Ragout you pleaſe; cover it. over with 
Meat, baked in the Oven, turn it ovet gently, take® 
the Slices of Lard, and wipe it with a Linen Cow 


lerve with Sauce Pontife, OD, 1 
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'be.Veal;'then roll them in — tie them; 
in a a Stew-pan wah ſliced * Veal, Parley, 2 


ee dn "aol 


1 TT 1 0 * 180 1 10.20 

v. 1100 3 . a Dich ON Tad $133 il N 

Fo. 7 of * ** noh numer 

- EW > renad . 243 ir bat rt 

CUT half a Degen vix. mall Fade Fea; 751 eds, 
and being larded aud as toſerve by „ oo 


cut the Nena of the Leg of Veal 1 large Pices 
alſo larded'with large I wee & 4 Fowl 
cut in Pieces, ou W 
a Pint of Hi 8 Nüne. a Knuckle 9 # 4 
Parſley, Chibbol, a Clave ae ge. ice ere Fee 
of Cloyes, a! urel Leaf, Sellery : and N * Spices 
when done, lay the Fricandeaus at the tom. nm of You 
Stew-pan, (which. yon muſt 8 1 5 * to the 
Bigneſs of the Diſh" you propoſe | to mn 
Slices of Lard under, "Bits of Fowl between, then 22 
Bits of Veal, and finiſn in the ſame\ Manner; ſift the 
Broth and pur it over this Preparation, Jet it c . 
Jelly; A beg” Dn add a Calve's. oo in The bo 
ey ſtronger; N W lip 

ray Ser bel in warm Wa a= a turn it = 

N. B. Thoſe cold Diſhes will ket a og wh koi 
cold or warm, BT we Jelly will ferve for, Sauce either Way, * 
A 
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Different Olves : 


(CUT Slices & Filler of Veal round. 2 the Big · 

neſs of the Palm of your Hand withour! 
make Forced meat with Remains of roaſted Chickens, 
Suet, Herbs, Eggs and Spices, upon each Slice a little 


of this Forced ment and fat 'Livers ſlited, *Fraffies or 


Muſhrooms; continue to a middling Heipht,;:the laſt 
put them 
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Denen zielte. N 


the Paring 1 
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Ye | Clov : I 1 
lay, ron 1 off CENT 


n 2 e 6 av 2 * 


hen done, take off the C 
eee ee 1 


. ears . n $i * 3k . * 
Sov! dot ebnen An N b 

1 1411 43; 47141 3 wh! 1 

8 a Veal Seakes.! 5), 

efry thick Slices of Fillet of Veal,” Ind prity 

arinatle about an Honr in 2 Tirele „ cho 


alm, Shalldts, Laytel, 
5 ae make as much of 5) 
48 you ©: Bread Crams ; broil-floy 


S Are vid a querze of” Lan 
e rat” 10 87 af . 0 
Fob, = : 1211114 Vemetienne au rene. i A * % 2 


7 T's 5 1004 [ i | 
On in in e Fill of oh a and bet * 10 
Wade, "Toft Fn Pe per ans; Mufing & 
Lruffles, a littl e. Peppet; 10 in Sl | 

of Lard, and ſimmer gently with a Fed a 000 ( 
of lite Wine; when done take ee 5 
and fift the Sauce, add a little Oullis; N = 
with a reliſhing Sauce, or what Sort yo 7 — 3 wh 
4 cat. 
Venetienna d In Moile. 275 be” = He 


Venetian with Marrow. _ | 75 


CUT very chin Slices of Veal, and-nikke Forcediiiy 
with Marrow, Pepper and Salt chops Pure 


Sballats, Nutmeg, Bread Crums; put ſome of 
6 


Forced meat between two Slices of Vea a 
vill malte Diſh, bathe. It round wich Wiss f T: 
o make it ſtick, dip them in Butter, ; and Grect ets 
chapt, and Bread J eh broil ee and-ferve way" 
3 Dung t e e ſec 
; 3 


W "ey 
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| nn Conn en Dai 


0 V enctiogn an Vin & Champagne: . 
bor! Slices; of Slices : 
1 C put B — a 8 _ 5 


Pepper and Salt; brit them Pee then af 
a Glaſs of white Wine; finiſh cher a 
Sauce, adding Lemon MEN; * en f 


| — 
AS every Body is acquainted with che Dith; I ſhall 
A . further Dine, han ver 1225 
bann gout? „ 5 Lil elt 


h Af Stn "+ 


New Abe au Ponliſe 12 on 8 $i% 
Kuchl of Veal Pontiff Spce!*” ) _ 2 ö 
Mr e . Filet, & Rasi, much che amm thing : 


firſt being a pretty | Knuckle, the ſecond a fla 
the third a ſmall one, the Difference of cutting 2 2 5 


CUT long Pieces of Land, Ham, and pickled Cu- 
cumbers, lard the Filler through nm tie it 
with Packthread, and put it in a Stew. pan much ↄf 
Bigneſs, with's hetle Butter, a Lemon-Squetze \ he 
catch a little, then add Brothi, 4 Naser - ſweet 
Herbs, one Clove of Garlick, two of Spices, à Laufel 
Leaf; finiſh it and reduce the Sauce,. to glaze it like a 
Fricandeau, and {erve with Sauce Pontiff; * 20 1 


Noix d+ Veau d * Saint Chad, 5 
- The fame Saing Cloud Falkjon,,, 1; 0g 


HIS is s the Flle ef Veal ſtuffecl an4foaftell, — 
4 in all Families, 'bnly* Mufhrooms An Truffles x 
commended in the Stuffing, WIfelr are nb dm 
ed, but may be to Advantage, when to be had. | 
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I Nair 70 Yea Slat 18 * | 5 Wo vos 
+ 81 oh „ \Fillet of Ven Sed. AR 120 
Strobe * $270: 16174 > . 1m ui; 

His is done: in the ſame Manner as the Noi a 
Pontife; only not my and wel enn 
Sauce, and Lemon Juice. IR OR. 'F: OUR . 


Ronelle de Vas d d Baabe. 10 
Small Fillet of Veal-ſtewed."! 2 


ur e larding Bacon, and rafan this 
2 with; Pep epper and Salt, fine Spices, chopt»Parlky 
Shallots lard the Fillet through and | that” the 
Larding may cut with each Slice, put it-in a Bra 
with a little Broth, a Glafs'of white Wine, | ſweet Hi 
two Cloves, Laurel, Thyme, a little -Coriander,”1 
Clove of Garlick; when done, reduce the Sauce, ft t 
and ler tt oocl to a Fein and ſerve cold with the Val 
Rn 


18 ay it it 


ef y © Rolle 4. 2 ale is Cad. 0 0 
A Chit means on Allies or llow Fire ae, 


Lie nee us "= $43 1443 AAN 


This is dene i in the ſame j © ho ay the 
ly ſerved. dor with its own Seuse⸗ or r Ai 
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| Sham Sauſages 1 with i Sellery. 


BOIL half a Dozen long. Stalks of Sellery, then pre 
the Water out, and lay ſome good Forced e 
tound it; thentie them up 8 Slices of Ve mY 
Form of Jauſages , boil them in Broth, 
1 kee e en eke io A 


oer 41 „ ou: (98 IC 4 11 42200 (40 
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* e e 7 70 A 3 1 1% * k N. 
Fillets of Ver Conty Fabien. 


CUT 3 Fillet of @ Neck ay trip irof | 
all its Sinews, and gut in ſev: to put 
Truffles, Sweet Bread, fat Le al ies Thced * 44 = 
the Fire with a Bit of Butter, chopt Farſley, Shall and 
Muſhrooms, then braze-jt with, few Slices of larding 
Bacon, and Ham, with all che firſt Seaſonings in about an 
Hour add a Glaſs of White Wine; when done take. out 
the Fillet ; add two 8 poonfuls of Cullis, boil N 
ſkim and ſift it; A upon the Fillet with a little Pep- 


LAY 5 e. 
6 


per and Salt, and a Lemon Squeeze. 
Timbale d la Romaine. 7 


(The Timbale is a Mould much in the Manner of the 
Turks Caps, for Blanmangẽ, &c. &c.) 


(CUT Slices of Veal very thin, put themin-a RP 

upon Slices of Lard, bathe them with Whites of Eggs 
to make them join together; make a good Forced-meat - 
with the Parings Bread Crums, Cream, Udder, raſpecd 
Lard, Parſley, Shallots, Muſhrooms, Pepper and Salt, a 
Couple of Eggs; lay ſome of this Foreed- meat upon the 
Veal, then a Ragout of — any other; and co 
ver it over with the ſame Forced. meat and Slices of 
Lard, bake it in the Oven, when done turn it over gen 
13 off the Lard; -ſerve- with what Sauce * 
pleaſe. * 


* 9 ws Ya 
”% 

* 2 Ch * 4 
1 F ' 


* 


oo; "he . * tha * N 
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| A-Sping Cake. „1 13146 > tres 


BOL Fin f n 4 ei e. 
2 reduce till l chk ax 


quite thick,” chewadl 
950 * Udder, and Suet al fine chopt ; 
| Tatagon, Burnet, Sb. Cra 
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Egg and Bread Crums, bake it in the. Oyeni | 


a ſharp Sauce or ſtewed Greens. 11:2 kh b. 
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cur a Cabbage in four, ſcald it and 1 ifs Water 
out, then tie it, and braze it with about half 4 
Pound of pickled Pork, half a Dozen Links of Sauſpge 
2 Naſtgay of Parſley, Shallots, one Clove of Geh 
Ip two of Spices, and Broth ; »whgri done enough, rake 
. the Noſegay, and add ewo'Spoonfuls of Cullis 3 reihen 
|  _ lll the Sauce is quite waſted, let it cook ; tab a few! 
8 pan which you garniſh round with Paſte, and p 
Ragout in it, cover it over with Paſte, and malte 
Deſign you pleaſe upon it 3 bake it in the Oven aba 
** then * into tt. 1 
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cur. chinla lunge Slices of Veal, — Row ible; 

Salt'and fine CES at Pane, Shallots; cut alſa thin 
Slices of Ham, dip them in Eggs, and lay upon the 
Veal, wrap the Ham in it, and boil wir a Glaſs of 
white Wine, as much Broth; when done, ſkim and ſift 
the —_ * n 7 any thing elſe to it. 
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de chopr "or Muſhrooind;? 
Shallots, fine Oil, roll them up like à Saufige with With 
„ . Salon) np the Inſide; tie them up, mier 
Si white Wine, rwo Spoorifuls of Calls — 
<6 ſift the Sauce to ſerve upon them, 
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T one, (padre the Brown . off the Cult 1 Ma labd 
cut it in ſmall Filets; auer, None 0 chamel 
Sauce, as you will find in Sauce Articles! e may lb 
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 Sheep's Rumps of different Faſhions. . 8. 
HEEP's Rumps boiled or brazed, tender, broiled or 00, 
make a very pretty Side-diſh ; you may ſerve 
88 you pleaſe, ſweet Herbs chopt, and Cu, 
+ "Muſhrooms, a pounded Anchovy, glazed; al F 
4 en Cabbages or other Greens. 
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i ber them in Water with all Sorts of ſweet Herbs 
Og when they are almoſt done peel them, and finiſh on 
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Sbeepts Tongues as ene RS 

BOIL them to three Parts, peel and let them cool to 
lard; then finiſh in a lictle Broth, a Slice of 
ſweet Herbs, knee fine 8 ices, ſkim, the Sauce and re· 
duce it to a ſerve with what Sauce Yau 
pleaſe : you 10 'ufs them without glazing, wi 
a Spoonful 5 ullis, . Broth added to * 
Sauce, and fitted. I . 
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BOIL as the, former, then lard through and through, 
then marinade about an Hour in threevr four NS: 


fuls of Oil, Pepper and Salt, chopt Parley, Shallpgs, _ +! 
Truffles or Muſhrooms ; finiſh 2 with all this Se- 
ſoning, between Slices of Lard ind a Glaſs of White us 

Wine; when done ſhim the Sauce, add a, little n al 
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Cor b raged Tongues in two Pieces, and g 1 
it a een wen made of Fowls 6.0 5 


Sorts of 125 with 75 of 0 

Herbs, a little Suet or Beef Marrow, Per 9 and B 

Kh few fine Spices, pounded together; get , 
Paper, firſt rubbed with Oil or Butter; cite d of 

I bake lowly, and ſerve dry or with a Sauce. 5 Bu 
. 5 . | —————— + 
RN deep $ Tongues ab Parmeſan Chee. 10 — 

*R Pur 4 little Cullis Sauce and Bütter in the Dif gh - 
, 1 18 to ſerve, upon this raſpe d Cheeſe; Wo 


brazed Tongues in two and lay 1 * upon it, then ali 
cle more Cullis and Cheeſe; ; pat it in the Seer ** ö 
. LA Fith a Salamander; re with mott Sauce. 
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chem and lard 'and thrdgh. then 
in a light Bratz male uf Rh eee Wind] - 
a Noſegay of / ſaret ;Herbs, .rwo — fem Shallotsy; 
when done letethemi do And wrap: inefarted 
Meat, either oor Poultry Fer 
which you di in Hggs, chen Bread Em-; put em 
in your Distr. a0 de im dhe Qventi hem dheg 5 
wipe the Fat off very clean, and ſerve with Aqub Saber 
you may alſo wrap them in thin Slices of Veal, wade 
the Cowl, and fimmer them about an Hour with a lit» . 
tle Broth, a Glas of white" Wine; wen ddne, ſift the 
Sauce, add a little Cullis, a Lemon Squeeze, and ſerye 


upon the Tofigues: this laſt ia calle$3 
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of both Sides: make a Sauce aft Naber, n 
Butter with chopt — rhe two Cloves, 
a Noſegay of Parſley, 'fimmerthisſome Time, then add 
a little Broth, half a Glaſs of white Wine, Pepper and 
Salt, a little Flour; redvce the Sauce, take out the 
Noſegay, and add three Yolks of Eggs with Broth to 

WI make the Liafon ſerve upon the Tongues r 
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ing very tender, hen cut Thin 
thin Slices, and. make Fortec meat 
Tales or dfuhrom, füt Livers, Beef MatrowgiPop- 
per and Saltit chopt Parſley, Shallots, mixt with ihre 
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mit this Forced-meat with Tongue Slices : f wap 
like '# ſhort: thick Sauſage in the Com,” which: you'llp 
in Eggs, chen Bread Crums all over; fry or broibef a 
me Cdlour: ann, wich fried Parſley, wn 
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 Shiepts Tongues plain: Family Faſhion. 


ROIL in Water, then peel and ſplit in tuo; marinade 
awhile in melted Butter, Pepper and Salt, chopt 
Shallots ; broil.: lowly. with Bread Crums, and ſerve 
with a Sauce made of a Spoonful of Verjuice or Vine- 

ga, Bit of Butter, two Spoonfuls of Broth, a Iittl 

our, a little 8 two chopt Shallots; ' reduce 
the” Sauce to good 22 "na ſerve under the 
Tongues. © 1 . 
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19 {2:44 * 
Sberps Tongues Pie. "Hail. < 
MAKE. a 0d Puffpaſte, and lay in the Bonon 
| good Forced-meat, made of roaſted. Poulterics 
Suet or * Lard, chopt Parſley, Muſhrooms, Pep- 
per and Salt, few fine Spices; upon this, Tongues cu 
in two; over them, a good Slice of Ham, a little But- 
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ter, few Slices of Bacon; finiſh the Pie and ©. | 
bake it: W tuſceꝰ but the Lard and Ham 


the Faß add to it what Sauce 15 
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Bones, thenꝗplit them to: vlean „then Beil 
them again till they are very tender, and dreſs them 
in what Manner you pleaſe; either as aÞricafſee of 
Chicken, or Cullis an Fn care to make =—__- | 


1 reliſhing. 38 8 ( 1) 
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Sheep's Trorters, See Sauce à a Belle- vue, 3 


Tur Trorts brized ve y render with cri of Veal, 
few Bits , and Spices; two" or” three 
Lemon Slices; take Ge Leg Bone our, and the room 
of it, ſtick & Bit fried Bread cut Tor Wy 
with this Sauce as above. 
| 


, 841 * 


3 * 
«yu 


* 


n 


kn ech 


Deer 


- 2M . | * . 
3 * * * 1 7 5 AS 

. * "3 K f * 4 0 5 5 

* 5 1 1 W % E 
* 7 - N Js. a 4 by. \ * 


Weed ene 415 af” A 


1 
FU 


e 


. ban aq 2111 ian coor]. aibiel 0 nile = 


mtr bow 1 11 00 
do Hund zn 2! * bbs: Abs: 3 1 od mill 
+ tre JE Troy eber ge * 

bone them without cutting 


"Cotes white Wine, Pe 


* f "x" gogd R olavr ; TOR .P tt 5 


PEP TOW a 15 Anal 1 iT 3d; 


 Pitds Mind Seite Ment S 
we- Hrg. L e ind O fi 0 L se 1 
0 2 eee eee 2 


N 5 21. J 611 i Hon 


ult mad 
with ah 15 a. N „ 
ſweet . Tee 15 them in Bread Cum, 
broil and gerve wich 4 cler ſnarp Sauce, ſets Page 
when braxetl very whitecand tender g: you  maytHiewe 
them with Sauce à la Reine; foe Page 48 die hn 
to any Sauct when brazeil tender, as the Saueg s 
the Name, ſo call iti ſuch as aux Ouionds 
Gratin, Kc. &c. ir 
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FE means a fharp Sauce or Jelly, ur 
monly. uſed. Elder Vinegar or Lane Gl, Pooh Dies, 
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Salt, Muſtard, Lemon: any 1 cold N pee 
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and Salt; then put to braze with my Slices- of Lard, 


ſome Broth, a Glaſs of, Wine z:braze Bowly; when 
done, -ſkim and ſift the Sauce, add a little Cullis to give 


it a proper Body a ang · L mm S, e. 
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Mutton Stakes without Art plain war, ry 
Aricor de' Mouton aur ( Racines) Roots. 


THIS is the Harricot-of Mutton known to evety Joly 
with Greens and Root: fc) bag sr a 
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and Ham, give them fem, Turns over the Fire, with 
Bit of Butter, chopt P , Shallots, Muſhroo j 
hen put them in With Slices of VeaP at 

: ſeaſoned” with ſwoet Herbs, Pepper; and 4 nale | 
Kale and Nutmeg z cover it over with Slices of Lardy + 
op the Pan vety che; let it fimmer long while? 
= about half done, add a Glaſs of white Witiez 
ind tro SpoohfUls” of n _ And Off bas: 
ind ſerve e PIP Ye 3 ; We I 40 
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vl RAZE the Stakes, in 4 fred ier ey ; 1% 
0 about half —. * 2 4 m Sorts tc 

bor Lardons, lo e all out. nd. Halse "XY 

„ Holes in Jorg, when do to lard them with the Rooks; "MF 
lich muſt ſhow pretty long of Saber Side; ſerve with : "8 


| good Cullis Sauce; and relifhing Herbs chopped- Fi / 1208 
Cutelettes de Mouton a P Amourtiet;, . viz. Lovers: * 


LARD the Stakes; then give them à fry in Ble - 
with Parſley; a Branch of Winter Savery, then pue * 
hem in a Stew- pan with ſmall Bits of: Ham, flicc lt 
Onions, Carrots, Parſneps 5 which you firſt give aku 4 
Dil or Butter; add à Glaſs of Wine, a little Collis, - _ 
= the Sauce; and reg: with, er ri Roow ani 1 
am. — * 
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with a 2 e Broth to three Os with a Note 
ng Herbs; reduce the n 
an what will bathe the Stakes, | 
Forced-meat round, made of uke; of 3 
chopt Parſley Shallots, Pepper and Salt, Bread'Cnu 
and Cream, pounded all 4 and three Toltn 
Eggs, bathe with Eggs and Bread Crums, ae 
Oven; ſerve with Conſumẽe Sauce or Veal 8 
"Acid n 5 5 une 
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Mutton Stakes, called after the above, Frier Fam 


P. Mutton Chops with Slices of Landy! Lf 
Broth, and a Noſegay of ſweet Herbs, halfaClo 

ef Garlick, two Cloves, half a Laurel Leafy alt 
r- two fliced Carrots and Türnips, Pepper u 

Salt; when done, cut the Turnips and Carrots in N 
Form you pleaſe; then make a Sort af Porridge 

Spinage, which you ſcald, and ſimmer a Moment will 

ter, * —_— and hfred, add the white of an 
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[ OIL Mutten Chee in roth, 'A Noſegay k. 
Herbs; „ Aft i e reduce. 
0 a Glaze, With which you bathe the Stakes, © 
Sides when cold, ther ri bathe en With Yolks if 1 
ind Bread Crùms; fry a Moment ſharply tO gi 
« good Colour: ſerve with fried Parſley ; if 70 would 
have them with. a Farce (Forced-meat) make it the 
fame as the former; W Saler with it be 


fore frying. fo 1.095 7 * 3 1 1 
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Hls is ſtewed with a great deal of Onions; I dt 
think it worthy of any further Notice; and alſo 
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and Garlick in, Abuadancre, as all ths Likes: under che 


ſame Denomination. bY 2 ; $7 
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Mutton Collop - 2 
Tuns! TY ha Collop moſtly beſt done in 1 
only more common with Veal, but will, dg 
with the Fillet of a Neck of Mutton; ; It ould op 2 


in the laſt Preparation as it will make the e 
and fo i it will with haſhed Mutton or Beef, warm 
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Mutton Collop another Way. 2117 ay 4 
TRE a Leg of Mutton long kept, cut abe K 5 


from any Fat, and cut the. Pieces about the Bignd 

of half an Egg. flatten with the Cleaver, then ſm 
them a little while-in Hog's Lard, chopt Parſleyt 
lots, Muſhrooms, Pepper and Salt; then put them 
a Stew- pan, with few Slices of Veal, a She of {ati 
:and all their Seaſonings cover over With Shed 6f Lak 

'  fimmer about an Hour, then half à Glaſs Uf 
Wine, alittle Broth ; when done, take the Mutt 
to drain, add a little Cullis to the IO, ſkim 4 
ſift it to ſerve upon the Breſolles. 2 f 
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HIS is much as the former, only cut very thin | 
rinaded ſome time in Oil, ſweet Herbs, &ec. Wl 
then brazed in their Seaſoning, adding a: Glaſs N 


Wine and chopped > & ruffles, or Erved with a Rago 
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HIS is prepared as,. former; cut very m 
nb botany: tender, and mũrt Yichiſtew 
Cocurbers, marittaded ſome time in Vinegar: Yefore 
tewing ;-.it is needleſs to uſe freſh Meat for all thoſe 


Collops, as part: of n Neck on Leg roaſted will inſaver. | 


e ſame; and will dre if og taken not to let | 
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in Butter, not to brown them; add ſome Broth and a | 


little Flour z when almoſt done, add or three Spoon- 


fuls of Cream, Pepper and Salt; let it boil to a good 


| 10 then put, Fillets of roaſted: Munn. in it, to 
without boiling: yo may add ſided. _ Parll 


and a Lemon Squegze, o boi ns HA FSG! 9 


neuer in A. 


Mutton 12 F Tied, bel, or 15 ; MF 7 : 


Sis Aunber w dene ee g Kühe Fom under © 
in.and. 


Kidney as the ut very thi 
with good Forced- eat, e of 1 
dreſs them as you pleaſe: ſerve with a clear Sauce 


Cullis, adding a Lemon Squecze. 
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Lose a Neck of Mutton, and 2 it about 
tuo Hours in a little Vinegar, Water, Pepper and 
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__ | Piles de Mouton uch. ante 


1 PUT. Pieces of Fillets of Neck of Muren 
— ntſs of a Finger, lard them thrdugff An 
"A . — 
gay of ſweet Herbs; when” we = the Sause, reduc 
N it to a Glaze, wick whidh you 1 etl Gn 
Forced-meat made ty Poatty ry; 

__ #9 Fl 6 Ns" ut ſorne ef "this''al} al 
the Fillets, then tie in «foe of Lard, each 
bathe with . hen te hem upin put them in 
Oven to abe a good Calour: : dere vic bat Jap 
ou" Minn Proper. | py ite n 4 


417» } „e 561% vl 
Selah Filets "Y num Glaſs abt hee. OF 5h 


"? 1 4d 


. done che fame as" Veal” Fricindeatih "les 
ed, hratzed and glazed; ſerve! upon 
cumbers or with any kind of ſtewed Greens * 


 Filets de Mouton en Connellos. + 
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Lejy of Mottdn-.in e Scabies, pretty Muck, 
0557 eral Onions ſliced; garniſh a Stew pam mam 


Slices of Lard, upon this the. 1 then the Meat 
with Pepper 55. and co 0 din the ſame Man» 
ner till you have done; covert ;dloſe, and 
et it ſtew ſlowly, as 5 would A la e, en 
neee add a little Cllia. 77% 'T 


1 1 z ch ot be ne ohne 


 Poibrine i Mouton de run, ru. ee 
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Nen of Mutton cut in 22 and brd 

be uſed with all Sorts of Roots or Greens, as H 

pot, or boiled whole; then broil with ſweet Herbs, Sea- 
ba and ſerve 1 


e Ea Water. 4 
boulder of Mutton.” an t 


te 
pur a Shoulder of Mutton i in a Ste 
a Noſegay of ſweet Herbs, two ac 7 — 
and Laurel, beil-flowlyz when done, ſkim and. ſift the 
Sauce; reduce it to a Glaze with which you bathe — 
Shoulder, 2 rwo Spoomfuls of Broth in the ſame 
an, to gather the Remapger of je mb 12 
with the Meat. ow * 
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We - et ut „eh de Monte dale, e 
* | : 34 5 f ; 
"I | Shoulder, pf Murtan Parma Faſhign; - 


 vIRRAZE. a Shoulder of Mutton, and. 

Bod fat Broch z. when.very 
The Rice in the Bottom of the, Di 2 
Shoulder upon it; mix ſome dried e 5 
maining Ricę, and cover the. Shoulder over with; 
7 * — armeſan Cheeſe; put it half an 3 
. e and en en Us 


Ida nah ba Fi. 21 1 Bai 
TN 9 at 47 | 85 Koen au Wl b Q 5:54 | 
. pn et in the Oven, th 
EE e 446k x is WA KS | 


ARD i Shoullez of Mutton ſeaſoned \ uh Pep 

and Salt, and ſweet Herbs; put it in a Paw N ty 
Bigneſs, with two: Hiced Onions, bro Clovts, Thyme, 
Laurel, a little Baſil, two Spooufuls of e 
when done in the Oben, ar the Sauce, and ſerve 


He Beh . Th 17 2 889 Ante! A 23 Ten " 
paul de Mouton 2 la Sainte Menghe wt, * Me 

; | Shoulder of Mutton broiled... w_ gane 
LD or. not a Shoulder of Mutton, braze it tende 
with a good Seaſoning, take it out when ue 

|; throw Bread Crums over it with chopt ſweet! ew 


haſting while it broils with little of the Braze 128 WL 
a Tye. 1 Euillis, and Verjuice « or Vinegar.” 


to 1 8 
men Sauciſhbn # Epaute & Mouton, un 2 
iet 1 18. 
1 2026] $03.4 Sauſages or Colourt! Shoulder. De 
= FAKE up the Skin, and bone the Meat, hith 


— with pickled Pork, Ham, a freſh 'Oligot 
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re resse - 8 


2 | Tips 
1 of Sts, 
_ dne 8 e Fengcl 
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Juniper rries ; it, and add a 


half a Handful 


Glaſs of Brandy ien dhe Meat Pak in this two Days, 
take care to boil it in this Ma about a Quarter - 
of an; Hour, Merning and. Exeing; then boil & By 
Pan much pf id Bigneſs, - pr h and white 

Roots and Onions; when one, [-t 1 - cool in the fan 
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Roar a Shot ulder of Mutton, then min@!the up- 

he der Par wv coin the Skin; pu 3323 
cat in i Stew-pan, Broth or ullts, chopt 

Parſley, Shallors," Mu Pepper and Salt, bathe 

the Skin with Butter'or Lard, and read Crumsʒ and 

broil it, or colour it in the Oven; ſerye ln! the 

halked, alls the' Blade Bone btbiled e. : 


Epaulr de Monton an Timbale.. + Us ans 
See Timbale ia Romaine, Page n 


Tas is prepared wich Forced-meat, as the other in 
. Veal Articles 3 only. uſing the Skin of the N 
ger of Mutton, to rap it in, tied and brazed. 1 


Epanis as rer a Sang, viz, Blood. - 


TAKE a Veller Spoblder of Mutton; make 2 Mei. 
ſion between Fleſh and Skin, into which yeu ſtuff 
Pork Blood with Flee, prepared as you do for * 
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n we TY — 
» Ea i Sing n hope 0 
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Illces 
Tae LIN you will find, Paſs 24: 
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Tx: up the Skin ifs Saddle of Mutton, ſcarify. the 
Meat, and in. it. ſtick ſliced fat _Livers, . 

' Bl Pork, Slices of Onions, Anchoyies ; cover thiyl 

over with a good Forced- meat, m J of | raſped. La, 


Suet or Marrow, Nutmeg, — erbs, M 


iY . Spices, three Volks of E ggs, all po ded toge ir: 6 | 

5 ver it over with the Skin RN fees 45 bias | 

S⸗!kin undermoſt) with Broth, a Ne MY f 

| 1 when done, reduce the Sauce to a W VIz. |; 

| glaze all the upper Side, and ſerve | with Sauce 8 
gnole, or which you think proper. * 


WII the French call R6t de Bir te ins 

the two hind Quarters cut off together at t 
Rib; the Ends of the Legs truſſed in each other; * 
is a large Diſh which may be plain roaſted, larded 
brazed, and ſerved with any n or "I 
or en &c. &c. 


e b ee 


: | N Nec 3 | 
Rey is. dune vi 

* 7 good 14 5 f Garlick; others call ir GE 
viz. Garlic | 
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COME of dhe Nile cut bs r 4 Eo 
6 u CA ef e I — — other Fic 
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19 — ich After the 1 irs Manner 4 1 Y | 
Waben o only boned all to che, fans Manner 45 1 
made into F excel cnn tied up n the Skin and 2.5. 

or brazed; ſerve with any Sauce, 
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ARD a Leg of Mutton thre 1 10 th kw 
Lig: Pers lets nah ahh i 
o Lan r it ina Pan of the ſame Bigneſs, with Slices 


er Onions and Roots ; 1 che Steam very — 
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15 ere with it. * 21008 3 


c Maus 8 12 ., EY 
T, i done: tir fen addin * 
2 of Wer A ee 9 Þ nk ndy il 

hoe 

_ Gigot de Mouton ala F 8 2 

I. is lardecdd a  Garlik ſealded, and Anchors 
then roaſted. nN V 4.1 . L 
= YO 2 ev pa 
1: 18 larded and brazed, ſerved with a ul f 
Menne, ſee Hauses. 41:44 bas OW it 
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Eigot 4. 2 2 Bas. © | 110 4 1 
EE Shoulder ditto, it is the * 2 1 
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Leg of Mutton Spaniſh Faſhion, 


ONE it all, to the End, then lard through and 
through with large Pieces, ſeaſoned with Salt and 
fine Spices ; put in a Braze- pan with: about A 
middling Onions, a Pint Spaniſn Wine ; covern 

. with Paper, and put in the Oven; when half done tun 
: it, and put half a Dozen large ſhort Sauſages in iht 
Pan, finiſh baking, turn it over in the Diſn; garpiſliwith 

the Onions, ſkim and ſift the SON j b 33 

Oranges 1 in it, and ſerve, g 
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TAD EIL ESG "By A | Kind of Sauſages, 
M which may — — ee Meat; it i 
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4 W 41 D2itod W U. * N 
[  Gigot de Mouton en Venaiſon. 
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7 ARD 1 Land, make a Marinade with h 
a Pint of Vinegar, 4 Pint of red Witte, Pep 
and Salt, Thyme,” Laurel, Cloves, Nutmegs, pound- 


of Onions; warm all together, Walt the Mutton in 


Poivrade in a Boat; See Sauces, Page 43. Up 
Gigat de Mouton @ Ia Seruante; Maid. 


Sauce, or ſtewed Turnips, or plain boiled. 


_ Gigot de Mouton à Ia Modine. 23 e 


PRONE a Leg of Minton all- to the End, which you 
leave very ſhort ; boil it to thręe Parts in Water ar 
Broth; - then take it out, and cut che Part croſs- 
ways; into 5 ſtuff ſweet Herbs chopt, ſeaſon- 
ed with Peppe Salt, and few Spices mixt with But- 
ter and Bread "Cn, then put in à Stew-pan, with 
few Spoonfuls of the Broth, a Glaſs of white Wine; 
— it, add the Juice of a Seville Orange to the 
uce, 
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bs de Monton au Militaire. 
HIS is in the Nature of à la Mode Beef cut in 


Oh EH 22 3 


ed Coriander, | few: Slices of peeled Lemon, few Slices. | 
it- about twelve Hours, then Waſt it; Are Wich . 


L of Mutton plain boiled, and feryed with Caper 


Pieces, and larded with large Pieces, n : 
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with proper Spices, to keep: "us Mil 

tary Gentleman are. 3 which Tony 
Hume te reſo bin call an Mili, 

go) 2 Tr Foe! '4 -Þ.91R: 6, J. II“ TIT A* 180 #1 


du de Mouton avs Ligue doidvey? 


Pram. boiled and ferved with al « Kan 
ther ſtewed or boiled ee 
WW 

Gipet de Mautor au Bacha, - "On 

77197 21 I 0 ar 1,27. 47 ag 

Ws up che. Skin t0'the End, mT” 

all over with ſcalded 1 n, , As 

chovies, pickled Cucumbers, Lard and Ham, ſealdjil 

with few Spices 3 faſten the Skin over xiii marinade 

in a little Oil, paper it over to roaſt; _— with aun 

Piquante, as you will find in Page 45: W751, 

'Gigot de Mouton d la St. C 8 

N is done in the ſame Nature as the Shoulder. C 

1 2 ſee To "377 and Timbale ming i 

rticles. 
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Gigot de Motto en Slade 0g 

6) , 
"Tus js landed. byazed and ke ept cold, then gargiſhe 
over with all Sorts of xray fit for Sallet, qcm 
ing to Fancy: and dreſſed like a Sullet in the ins 
eee 1 2 9 | bas 
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bee comes & DifeAion d Cubun. 


How to chu Hogs Nest, and SiO A ra 


7 , TT . 2 walk 17! * al m 


10h Meat bugöt ts be bend and of = ine blooming 
Colour, without any bad Smell, — 


ks eaſy to know it by ſmall white Spots, which 
in the Fleſh : Pigs of fix or Months are to 
make pickled Pork. and to- : thoſe of a Year or fif- 
teen Months old are better to — Bacon; 
Pigs ſnould be about three Weeks old, and are to be 
taken from the Suck for Uſe; all that is employed > 
Sauſages and Puddings, ought to be uſed directly, the 
Guts particularly, as by keeping they are apt to heat, 
and to burſt: the Diſſection of the Dot is to be 
cut cloſe to the Ears quite through, the Neck ſerves 
for Haſlets; the Ham is always to be cut in thin Slices, 
mixing Fat and Lean; ; the wild Boar is eut the ſame 
Way as the Hog, and the Marcaſſin an Id 
Boar) is dreſſed the ſame as the Tuckling Fig--: 


As it is not the-Bufineſs of } a Cook to cut 


0; 07 


up Hogs, 


Animak. 


. 


CHAPTER” FOURTH, Of Hogs and . We 


LE i f* ; . 


Heat; that Which is lt and pale red is not good; it 


T ſhall pafs over any further Directions; as ever 
Country has different Ways of cutting up * Sorts * ä 


. 16 f #4 9 4 
* * 
— . . AX . 
o Oc 
y * 
- ® F 
- 


© > ti 


888 


4 a ; 1 ” + * 1 1 y _ 
ES, A * N * 0 8 9 


* 11 wg mk 
25 aha all... a ben, de l. u 0 | 


N. 4 4 


;  Suckling Pig Roaſted. 1 1 7 4.64 


gx; the ie Big i the Throat, + as s deep as the Hein 
that it may bleed well and die ee make 
It eaſier to ſcald ; when pt Water is pretty Wart 
the Pig in it, holdi it by the hind Legs, when 
the Briſtles ning. off the Tait by ©tubbing;* Ate | 
out and rub it with a little Roſin, 1 hard with a 
Hand; when it is well ſcalded waſh.it clean,” and 
open while warm: take all out except the Kidaes 
it with three Skewers,. one in the hind. Legs, in che 
fore, and one in the middle; put in it a Noſegay of N 
Shallots, Thyme, Laurel, with Pepper and Yo wipe 
very dry before ſpitting: cut the Skin a little ne 
Neck, as-much upon the, Rump, to hinder it from/breab 
ing in the roaſting; when it begins to be warm, 
all over pretty often with Oil, which will male 
Skin very crilp ; jake. out the Noſegay wan 
ſerve. 5 meg 
caclun te Lait on Galantine __ 
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Coloured Pig. 11. . { "Mit L 4 5 


AFT ER 1 ſcalded the Pig as. the „ 621008 
off the Head and Feet, and — it without cut 
the Skin, cut ſome of the Fleſh to chop with Beet 
Suet, Bread Crums, Cream, Salt, fine Spices, ü 
or fix Yolks of Eggs, Parſley,” Muſprooms, Ham, 
Bacon, and ſome of the  Pig's Fleſh, / True, 
Piſtachio Nuts, all chopt 4 4 and well, nat 
with few ſweet Almonds and hard Volks o Fo; 
lay a Down of the Forced-meat, then thin Shoe 
of Ham, and Slices of the Pig's Fleſh, fo continu 
till all is uſed; roll it up in the Skin, and tie it WI 
tight in a Stamine or Roller, with Slices of Lard round! . 
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wil it in Brote a Pint -e Elte Wing 4 

vet Herbs, two or three Old ves, 'Thyt yme, Buy-L 
boit on a do Elte let it ebe in che Brazes' TIVES 
1 hole or Hesl 6 RI&D D A £9 


writ i 213 lis 7604 "HP *in 


Cuaben de Lait au Moine Blanc. 310 ins 209 |: 
"Pig % white Monks Pre © #7 1 * 


Ad ary nt * YIISRT: . 
pore: the Pig thoroughly, except the Head and 
Feet, take care not to cut the Skin; makes Farce 
(viz. Forced meat, 'I' ſhall! uſe! the Word hereuſter in 
common) with Fillet of Veal, Beef, Suer; Bread 
Crums, and Cream, chept Parſley,” Shallots, Muſh- 
rooms, Salt, and fine Spices; mixed with: far Tolk 
raw Eggs; cut Dices of Ham and Bacon, to mix with 
the Farce; ſtuff the Pig with this as if it was whole, 
te it well, and - dover the Back: with thin Slices of Lard, 
and tie it in a Napkin to boil in Broth and a Pint of 
white Wine, a Noſegay of Parſley, green Shallots, one 
Clove of. Garlick, two of. Spices, ; Thyme an 8 
ficed Opidhs, Cartots' and other Nootz, 15 
Salt; when, done, if you propoſe to 2 it 1 Vip 
it clean, and ſerve *with wat, Sauce you leaſe; if for 
cold, let it cool 10 the Braze, then take o the Napkin, 
and ard; ſcrape the Fat gently, and ſerve U a 


Napkin with green, Parſley round it. 


Cochon de Lait au Pere Dauiltr, (meaning Tender; Deli- 1 
cate, F Hos EC {ſpeaking 3 ) | 


Pig in Jelly. 4 


RUSS a Pig as for * g, and put it in a Braze- 
pan much of i its Length, with Slices of Veal and 
Beef, four Calve's Feet cut in Pieces, a ſmall Knuckle 
of Veal, a little Ham, a large Noſegay of Parſley,” 
Shallots, two Cloves of Garlick, a Bay Leaf, Thyme, 
four Cloves, a Bit of Nutmeg, n Tepper a little 
„ EL - Saltz 


* 
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it over with Sls abi and xl 
Tur bing Wine, twice as much 6 8 


Aer n Our, the P Pan wellſto 1 
not boil too faſt as it would crack ; 2 take 2 


out gently, and put all the reſt in a ſmaller Pan's 
immer; . we = 1 the oy 
with fine green Parſley, : ic: w-fiſh, laid ny 
pretty Manner, then the Pig upon is. Back unde. 
moſt; then ſift the Broth, Phe ary and add Se 
of peeled Lemon. the Whites of eight Eggs bear AWA 
the Shells, and boil it till; it ĩs quite clear, and ſtrong 
enough for a Jelly; ſtrain» it in a Napkin,and pour 
on the Pig i it ſhould be covered over; with it pla 
cool: When ready to uſe it, Nee 5 on 


een da tum it aver upon a n * 3 
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kalle de ben « Thi En Hwa" % 
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Cur the Head and FeeF off, cut the Pigh 10 Claes 
and bone it quite, and put upon hh. 

of raſped. Lard and Bread rams, three Yo 1 
chopt Parſley, Shallots, : alen Pepper and 

roll them round, tie them with Pac read, 15 

in Broth and a little White Hen When 00 

and ſift the Sauce; add a little nn = 
Squeeze, when ready to jerwe.;; 1 u A 
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Cochon de Lais a a la Bechamel 
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Pig Bechamel Sauce. _ 


T*. th Remainder of a roaſted Pig. cut in {inal 
| Pieces, and dreſs it with Bechamel Saure, 88 you? 
will find in Sauce Articles; you may alfo Jerye, Wu} 
a, Blanquette, made with Butter, chopt e | 
a. * of IH T hy me, Shallots, en uy 
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U 2 Leaf; ſimmer, it ſome time, then add a 

Spoonful 57 Flouty#Broth, © Pepper and Salt; reduce 
e Sauce, take out the T3 7 5 ut the Fillets 

in it, making a 'Liaſ6n' olks Eggs, a Eggs, a little 


Cream 3 ferry JOzUT | 27 TN 


* 0 1 : 
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Lien a gal. m ee 
Olives of Suckling Diab 


Waun well boned a8 the former for W ae 

part of the Fleſh which you chop with Suct, - 
Bread 2 and Cream ; pound all together, and add 
a Spoonful. of Brandy, chopped Parſley. and Shallots, 
Muſhrooms, Pepper and Salt; mix on ſix Yolks 
Eggs; roll this Farce in the Skin, cut in ſmall Pieces; 
and braze in Broth a Glaſs of white Wine, a few Slices 


of peeled Lemon z and ere wich whar Sauce yoo think, | 
proper. | 

| Cochon'de Eur es Timbate. ai 2433 . 
* . Syckling Pig in Moudd. 
CUT off the Head and Feet, and bone the ts cut 


all the Meat without cutting the Skin, chop the 


Meat with Truffles, Ham and Bacon; marinade this 
together in Oil, Pepper and Salt, Parſley, 2 fine · 
ly chopped; put the Skin in a ſmall Stew-pan, may! ; 
the Farce in K wich all the Seaſoning, alben the 8 

round, and cover it over with Slices of Lard; boil in - 
Broth and 2 Pint of white Wine, Slices of Onions and 
Roots, a Noſegay of Parſley, Shallots, one Clove of 
Garlick, three of Spices, Thyme and Laurel; when 
done, ſerve with Sauce Eſpagnole, which you will find 
in Sauce Articles: if you would have it for a cold Diſh, 
ſeaſon it a little more, and let it cool in nnn 
upon a Napkin. 
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* * 24.3 Hog's H * er 22 iam ; 
TE Head cut cloſe to the Shoulder, bone the Nel 
Part, cut off the Chops, part the Flaſh of 
as far as the Eyes, cut the Bone off, lard the IH 
Bacon, ſeaſoned with Pepper and Salt, and fine Spiced 
rub it all over with coarſe Salt, half an M 
pounded Saltpetre; put it in a Pickle-pan, Wir 
Handful of Juniper Berries, Thyme, Laure, 
Cloves, half a Handful of Coriander ; cover it 
it remain ſo about eight Days, then tie it wel, and 
wipe it dry; | boil it with three Pints of red W 
Water, Onions, Carrots, a large Noſegay of mu 
Herbs, two Cloves of Garlick, . ſix Cloves, half «Nw 
meg, Thyme and Laurel, two Pound of Hogs Tan! 
taſte the Braze, when about half done, and add Salt} 
neceſſary ; when it gives under the Finger it is done; 
let it cool in the Braze, ſerve cold: you may gatniſhi 
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with Bay Leaves, according to Fancy. | 
"| Ballon de Cochon. © OY 


„ „ 

Made round, the Form of a Foot- ball. 5 Foo 

TAKE a Hog's Head, cut off as the fortnetybuy 
it thoroughly; cut moſt of the Meat, leaving ol 
little upon the Skin, chop the Meat, ſeaſon i 
Pepper and Salt, fine Spices, chopped Shallots, ase 
divide the lean Meat from the fat; chop alſo 'a'Tohg 
and ſome Ham, Truffles, Piſtachio-Nuts, mix th 
together ; put the Skin in a large round Stew-pan, d 
lay a Down of the firſt Meat prepared, then 4 V 
of Fat again the firſt and ſecond, then the Tong 
ſo continue intermixing until it is full; if the ew 
don't furniſh Fat enough, you uſe freſh Land Un 
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| Moders ©o'o%'n #4 Diſplayed. wh 

ke care to put a litle Seaſoning every Down you lay, 

alten it well, and tie it Up in à Cloth ; boil it with a 
Bottle of white Wine, a large Noſegay of ſweet Herbs, 

Roots and Spices as the Hime; ſimmer it about eight 

urs let it cool 10 half in ite own Braze, then ven 

nay give it what Form you pleaſe; lay a Weight updn 

jc to ſqueeze the Fat ont of ty and ferve whole'or fliccd. 


The Uſe of Hog's Blood and othen. 
OG's Blood is preferable to Calve's and Lamb's, 
although all ſerve for the ſame Uſe ; it is uſed, by 
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itſelf, and for black Puddings, as it will be explained 


hereafter; poor People may uſe it with very little Ex- 
pence, in Re fliced Onions, and mixing them with 
the Blood for a Fry. 2 8 


r 
HE beſt for Piekling are of about ſeven or eight 
Months old, cut the Pieces to what Bigneſs you 
pleaſe; for fifteen Pound of Meat, a Pound of pound- 
ed Salt, rub it well all over; lay the Pieces very cloſe 
together; it is fit for Uſe in about a Week: it is very 
good to boil with all Sorts of Porridge, but for this 
Purpoſe, it ſhould be pretty freſh made, as it will give 
rr pine bs 
| Echinte d la Poivrade. 
 _  Chine of Pork Poivrade Sauce. f iy: 
SALT it about three Days; then roaſt it, and ſerve 
with it Sauce Poivrade, as you will find in Sauce 
Articles, Page 43. | 
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1 How to make Bacon far Kitchen Ni Res 2 
13-3134 . 
1 2 as little Lean as poſſible, upon ten 7 7 
of Meat, uſe a Pound of pounded Salt, hn; 
very well all over; put the Pieces upon one ahother, 
upon Boards in the Cellar, and a Board ꝓver it wit 
Weights, leave it ſo about a Month, then hang ft 
to dry, the hardeſt is the beſt moſtly fob en it u 
not to be ſmoked, | | 


ade | * 


Queuts de Cochon de Plifents le. 
Pig's Tails of different F aſhions, 


OIL the Tails in Broth, a Clove of Gul WY 
per, Salt, Laurel and Thyme z when 
tender, ſerve with what Sauce you pleaſe; or broiled, with? 
Sauce Remoulade in a Sauce Boat; alſo ith wel) 
Cabbages or Others. 


Pieds de Cochon d la St. Meneboull. 5 2 Pt 
Pig's Feet Brazed and Broiled. ; 


CLEAN the Feet very well, and cut tak 1 two 

put a thin Slice of Lard between, and tie the two 
Pieces together, then ſimmer them eight Hours with 
two Glaſfes of white Wine, one of Brandy, ſome Hog 
Lard, and fine Spices, a Noſegay of Pariley, Shallots, 
a Clove of -Garlick, two of Spices, Thyme and Lau- 
rel ; when done let them cool in the Braze, untie them, 


— 


and baſte with the Fat of it, and Bread Crums ; bibi d 


a ne Calours ; ſerve wa or without Sauce. I 
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bow. different F pſhichs, 4 | - 

tO ene 19 Badges IC .Y 

Ru Ne pe ids i 
E and few Laurel Leaves Thyme, Baſil, 

few pounded: Cloves; then boul them im Mater alone, 

or. with green or dried Peas; make a Hartz of the 


Peas, to ſerye upon the Ears, or ſerve them with Sauce 8 


Robert: alſo cut in Eillets called (en Menus droits) 

either brown Sauce or n K ricaſſee, broiled or . 

fried. | rana N * 
| Black Poddings. a . 


To one Pint of Blood, put two 1018 7 half 
a Pint of Cream, Salt, and fine Spices ;. boil before 

half a Dozen of large Onions in fat Broth, with a Noſe- ——" 
gay of Parſley, Shallots, Thyme, Laufel, Baſil, Pep- i 
per and Salt, half a Handful of Coriander tied in a Lin. K 
nen Cloth; vchen the Onions are very tender, chop 
them very Re and mix with the Blood, and fll the Guts 
not too Fall; when well tied put them. in boĩling Water: 
you will know when they are done with; a I # the * 3 
comes out inftead of the Blood. is tha. 


Boudins de Saint Germain, (a Yown i near Pan) 


CUT ſeveral _— in Dices, boil them = teria <= 

in the Quantity of Hog's Lard you propoſe to mix 
with the Blood; when thoroughly done, let it cool, 
then mix with the Blood; ealon.ic 3th Salt and fine 
Spices, and finiſh as the former. 


ad ve wy | "%' 
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Fine, delicate, better than the farmer,” 7 


Chor «ig eig ht or ten Onjons very fine ney put them i in 4 


Stew-pan;! with a Quarter. of a Pour e 
ſimmer lowly till they are quite done; take- "off tit 
Fire, add half a Pint of Cream, a Pint of Hog'sBlow 
_ ſix Yolks of raw Eggs, two Pound of Lard"eurinind 

Dices, fine Salt and fine'Spices, mix it al} eee 
well, and W as all former WireAions: e 


0 nüt 10 0 8 100 3s) 21 
Bonding Blancs, . . lt 


White Puddings. 8 


Bou. a Dozen of. Onions in fat Broth, with; 2 Not 


P ey of Parſley, Chibbol, rwo Shallots, three Clam 
| Thyme, Baſil, a little Coriander tied in 4 Sat 
and Pepper; boil them till no Liquor remus 


them ve "7 fine, and boil a Handful of Bread Ctum b. 


4 Pint of Milk, until it becomes to the'Confiſtenee of 
a ſoft Paſte, and f mix it with the Onions; pound a 
ter of a Pound of ſweet Almonds, and ſift them in; 
Stamine with half a Pint of warm Cream; add vight 
FTolks of raw Eggs, half a Pound of Lard, cut in final 
Dices, Breaſts of Toaſted Poultries chopped very fine, 
Salt and fine Spices ; mix it all together, and bol f, 
former: they require but a ſhort Time, and oughttobe 
pricked with a Pin to hinder them from burfting;*he 


will be the Petter for being boiled in Milxæ. 
od ' hf 4 


| Boudins Blancs Communs. 5 


— White Puddings. 
2.1% 1 


Onions as the preceding, according to what 
Quantity you pleaſe; chop them very fine, and mu 


them with Bread Crums i in Cream, and 7 


rea W9aC wa - 
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ina Steve; add half a Pound of Lard cut ſmall, eight 
raw Yolks of EO. Salt and Spices z * 
and boil in boiling W Shu 7 A 


—_.....- 0 zue de Bye Maron, Y arog 
td; | Hor 3: 

5 0 e of Whitings Liter 2 
. pave Aber two Dozens of Whiting Livers accor- 
a di ro-their Bignieſs' waſh them very clean, ang 
TER cut small; give them u fin in Hog's Lard, then ler 


them co6d; boil a Couple of fliced Onions in three half 
Pints of Cream, with one chopped Shallot, Parſley, half 
a Laurel Leaf, a little Baſil ; boil until the Cream is 
reduced to half, then ſift it in a Sieve, and add 

or ten Volles of Eggs, half a Pound of Flee cut in 
Dices, and the 1 as fried, Salt and fine Spices; 
don't fill the Guts too much for fear they ſhould burſt; 
boil in boiling Water about a Quarter of an Hour; broil 
them in Paper Caſes as white P dings, | 


7 
4. 


Budi, de. Ther Gra. lat oats AE 
Pudding of Fat Livers. — 


o b eight Links of Puddings, take eight * 

145 en you chop very fine; boil fix Onions 
in fat Broth, a Noſegay of Parſley, Chibbol, half a 
Clove of Garlick, two x, Spices, Thyme, Laurel, Ba- 
fil, a little Coriander, tied up in a Bag; when thoroughly | 
done, take out the Noſegay, and chop the Onions ve- 
ry fine; add half a Pound of the Lard cut in Dices, 
half a Pint of Cream, three half Pints of Hog's Blood, 
Salt and fine Spices, mix It all together, put it over the 
Fire, juſt to warm it, ſtirring ir continually for fear the 
Blood ſhould ſtick to the Bottom; when it comes to a 
proper Conſiſtence, finiſh as all former Directions. | 
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Craw-fiſh Puddings.“ od ab Locle 


Boll half a Hundred of Urdw-HIh; About a 
of an Hour, then pick the Tails, 2 you cut i 
ſmall Dices, 4 Fol pound the Sflells an pawns; tha 
Gmmer them in Butter for about an Hour , 
them in a Stamine, as to make Cray-filn;Bytery bu 
the Tails and White of Fowl roaſted, finely 1 5 
uad Crums ſoaked in Cream, eight raw Talg 
Eggs, few Onions roaſted, twa fat Livers cin mall 
half +4 "Pound af Flee cut ſmall, the Craw-fiſly-Butter 
add two or three Spoonfuls of good Cullis, Salt, and 
oe en Aniſh as the fat Liver adding 1 
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Of Pheafint, - e : 


Muse the Meat of a roaſted Pheaſant very fine, and 

chop the Bones very ſmall, and ſoak them about 
three Hours in a Pint of Cream; boil half a Dozen ct 
Onions in fat Broth, a Noſegay of Parſley, green Shal- 
lots, one Clove of Garlick, two Claves; Thyme, Lap 
rel, Pepper and Salt; let it boil till the Liquid. quit 
reduced to a thick Conſiſtence: chop the Gee 
fine, and mix them with the Meat, Bread Crums * 
in Cream, ſifted; and the Cream wherein you ſoaked 
the Bones; add eight Volks of raw Egge, three Quar 
ters of a Pound of Lard cut ſmall, Salt, and een 
when well mixed, finiſh as all former. 


99 858 de Lapins, i 
Of Rabbits. . 


Rah, a good lands Rabbit, or two ſmall ones to thre 
Parts roaſted, then chop all the Meat very fine 8 * 


F 4” 1 * 


1 8 2 
* 
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the Liver, and ſoak the Bones as the laſt, fn them 


Poultries or Game, 39 f 


,, Cervelats Funn. 


| Large Sangha ted 4 1 


A Pork, as for common Sauſages; ſeaſon it with fine 
Spices, and uſe the largeſt Guts; fill them very full, and 


Skallors, a Clove of Garlick, Thyme, Laurel; let 
them boil lowly about three Hours, and ſerve cold. 


N. B. Wood Fire is beft for ell ſmoaked Meat, and all Sorts 
of Cervelats are beſt that come from Germany; they are made 
equally of all Sorts of Meat, much in the ſame Manner, as what the 
French call Mortadelles, and what are commonly called in Mena 
Bologna Sauſages or . e 


Cervelats 4 Phufteurs Faons 


of different Sorts. 
IF y you would have them with Truffles, obſerve the 


fles, firſt fried in Lard, Shallots or Onions, the ſame; 
mix it well all together, and finiſh as the preceding 


Sauciſſes & Cochen. 


Common Pork Sauſages. 


TAKE freſh Hog's Meat, more e fat than lean, cops it 
well together, ſeaſon with Salt and fine Spices; 
do not fill the Guts too full; broil on a ſtow Fire. 
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2s the above; Puddings W N all Sorts af 


CCORDING to the Quantity deſired; 3 


hang them in the Chimney, about three Days, or more 
if you pleaſe; boil them in Broth, a little Salt, Parſley, . 


ſame Method as the former, only adding chopped Truf- - 


3 Sauciſſes 
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welken ne. i ;ovote 
| 5 In Cowl. OCR ee 
T is the fame Sort of Meat, W 800 in Veil Com 
V which you do to what- Bigneſs you pleaſe, and" oy 
£ lowly; it js Equally good, _qna” takes leſs Tin 


— 637 Haun 1 N 
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| :. Laucifſe de Veau en Creintes. 11" 

of 1 ow | int * 
"SEAS e f Veal Meat. 2 7 
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TPAKE of Fillet of Veal, according to cnt Quin 
ty of Sauſages you would malte; chop it very ft, 
as much Beef Marrow cut in ſmall Dices, which 7 
„mix very well with the Veal, ſeaſoned acc 
Taſte; and broil in on. as the above, er Velo 0 

Pork Cowl. -- +» 


N aux 7 rafts. 
With Truffles. 2 


T is the ſame Preparation as the two former, either 
Pork or Veal, only mixing chopped Truiim r i. 


| Saucifſes de Plufieurs Farons. bY 


* 


Of different Sorts. "D908 


OF whatever Taſte you” would make your As 

ſages, always have full as much, or more fat than 
lean Meat; if you would give them the Taſte of Gar | 
lick, ſcald them ſome Time before you chop them to} 
mix, Parſley the ſame, and Onions muſt be fried, 
moſt quite done before mixing, and take care, "BF 
ther gives too much Flavour. 


Sauciſe 
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"\ We Campen Wine, offi mal} Ani 
CHOP lean Pork Meat rather coarſty, cut the Fat 

in Dices, ſeaſoned with Salt and fine= Spices; then 
add a Pint of Champaign- Wine, mix it well with it, 
and let it marinade about. teh or twelve. Hours;'.cher 
drain the Wine, and make your Sauſages, as all former; 


1 


— * m in the Chimney for two Days, und boil ag 
other s. % h elt di Need 
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Tinbale de Ban. 
A Mould fo called, filled with black Pudding 
Preparation. 


1 SY 


IS 5 I* 


in Lard over a ſlpw Fire, until they are quite done 
then take them off the Fire, and add chopped Shallots, 
Parſley, Salt, and fine Spices, eight raw Yolks of Eggs, 


mix it well all together; garniſh the Bottom of your 


a Bit of Cowl, as large as the Pan; faſten it at Top 
and bake in the Oven of a middling Heat; when you 
judge it to be done enough, turn it over gently upon 
the Diſh; take off the Bacon, wipe the Fat, and pour 


over it a Cullis Sauce, with Pepper. and Salt. ; 
Sauciſſes q la Mariniere. 
Sailor Faſhion. 


FRY a Dozen of ſmall Onions in Butter, with a Noſe- 
gay of Parſley, Shallots, a Clove of Garlick, 
Thyme, Laurel, Baſil, two Cloyes ; ſimmer ſlowly un- 
ul the Onions are done, then take out the Noſegay, put 
N wh f 


4 % K 1 3 
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LICE ſeven or eight middling Onions, and fry them 


a Pound of the Flee, three half Pints of Hog's Blood; 


Mould, or Stew - pan with thin Slices of Bacon, upon this 
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| Far hat a Dozen of Onions, ſliced in 5 whet 
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a little Flour and a Pint ef red Wine; make it hl 


_ to the Conſiſtenęe ſerv. 

ſkim the Fat Teig ch 244 2 — Anchoy, 

— ſmall Capers, a ; Dropet Vinegar; \garniſh _ 
vich fried Brad. | rs 17 . 6221 1 
tn 117 1% 4 at -x ——_— N 

Sauces dla bai Cloud, (8. Cloud, a Place ner N 

5 i 2413456 

Ur as many Sende i Stow-pian n qd 

4 proper, with two Glaſſes of white Wine, one 

Spoonfuls of Oil, ſimmer them ſlowly ; when done 

drain the Sauſages, flim the Fat, add a little Culia 

reduce to che ane 1 a ron, and ferve ER 


Sauſages. | 


Sud iſſes d la Sainte Menehoult. wo 2 424g g 
_ Sauſages Broiled. - _ be 


» 1k? * 


done let them cool, and add two chopt 
Pepper, a little pounded Anmiſeed, raſped Lardz mi 
it well, together to make a Farce; boil the S 
about a Quarter of an Hour, with a Glaſs of white Wins 
and Broth, then peel the Guts off, and garniſh them 
round with the F orced-meat, and tie- them m up in Bits of 
Cowl; dip them in melted Butter, and ſtew. with 
Bread Crums; put them in the Oven for about half a 
Hour to take a good Colour, and Time to bake! 
the Cowl: ferve upon a Cullis Sauce with a Lemon? 
Squeeze. 
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| ] Veal and, Ham, ſoak it about half, an Hour, then * 
* 


put your Sauſages in it, with two Cloves of Garlick, | 
Noſegay of Parſley, green Shallots, à little Sprig of 1 
Fennel, Thyme, Laurel. two. Claves, chopt Muſhy FAIL. 
rooms and Shallots; add a Glaſs of white Wine, boil 18 
on a ſlow Fire ahout half an Hour, take out the Garlick | 
and Noſegsy; add a hgtle..Gullis, im the Fat verr 
clean, ſift the Sauce in a Sieve, ſeaſon it with, Pepper 45 
and Salt; add a Lemon Squeeze, and ſerve upon e 
Sauciſſes au Gratin. oe 5 F 


Gratin, catching at Bottom. | | > 


BOIL ſhort thick Sauſages in a little, white Wine. 4 
two Cloves, Thyme, Laurel, one Onion ſliced, ane * 

Clove of Garlick; when done, peel the Guts off, and : 

dip them in Butter mixed with Muſtard, then roll hap 

in raſped Parmeſan Cheeſe ; have as many Bits of fri | 

Bread, as Sauſages, and as. long; garniſh the Bottom of 

the Diſh you intend to ſerve upon, with a little Cu | 

and Bread Crums; put it on. Afhes Fire, and mix a 

little Parmeſan with it, then lay a Bit of the fried Bread 

and a Sauſage, and ſo on till you have done z leave i | 

on the Fire untill it forms a Gratin; colour the Top. + . © 

of the Sauſages: with the Salamander, and ſerve upon, | 

a good clear Cullis for Sauce. e ne 


r e 


and Broth, 2 No 70 esl . — dor 
them with what Sauce you think proper, orig 

Turneps, Cabbages any other Sorts of Garden GN 
Alſo with Peas Porridge,” Lentils; alſo! raue 
Truffles /; for the laſt, put « Glaſs of *white W 
ſmall Brazing- pan, then 1 iced Truffles, chunt Base 
und fo on! then cover it over with thin Sicrs Law 
ſtop the Pan ve very cloſe, and ſimmer oa. fov 

Fire; when done,” add a little Cullis and 

give it a boil to ſkim the Fat; and ſerve upon 
ſages and Truffles. 


Andouilles 45 cal, | 
Chitterlings or large Sauſages. 8 8 


ACCORDING to the Length and Biggeß 
would have them, cut the jo Guts in prbponigy 
and when they are very clean, marinade ther ff 
Hours in a Glafs'of white Wine, two Cloves of G 
Thyme, Laurel, Baſil; then cut freſh Pork in Billet 
100 of the Flee” and fat Gut the ſame ; mix all togethe 
ſeaſon with a little pounded Anniſced, Salt, and fin 
Spicts, then fill the Guts not too full, for Year 11 
Vettel] burſt; when well tied at both Ends, 
eſſel juſt of their Length; and boil them with, half Wi 
ter and Milk, Salt and Pepper, a Noſegay of, Fu 
green Shallots, a Clove of Garlick, | three p 
Cloves, Thyme, Laurel, Baſil, a little of the Bard 
when done, let them cool in their Broth, wipe then 
well before you broil them; you may alſo hang — 
to ſmoak, they will keep a long Time. „ 
Nan _— 
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6 | Beef Chitreilings: 


FAKE Beef's Guts well 'cleaned as the former, M 
ſoak them in the ſame Manner; cut in Filets, Beef 
Palates and Tripes, both firſt boiled to three Parts; alſo 
cut in ſmall Pieces, Cows Udder and pickled Pork; 4 58 
mix all this together, adding fliced Onions, firſt frie® ' , © 
in Lard or Butter, three or four raw Yolks of E — 
Salt, and fine Spices then fill the Guts, and boil | 
in fat Broth, half a Pint of white Wine, a Noſegay as — 
former, Thyme, Laurel, Baſil, ſliced Carrots and Parſ- 
neps; let them cool in their Liquor; broil them about 
half an Hour: inſtead of che Be $ Palates, "uu may uſe 
the Tongue. 
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Ch!ditterlings of Veal. 


GCALD a Calve's Caldron and Udder about a Quarter ' 
of an Hour, cut it in Fillets with a Pound of pick- 

led Pork; mix it together, and add few chopt Shallors, 

Salt and fine Spices, three or four Spoonfuls of 

Cream, four Tolle of Eggs 3 finiſh thoſe as al 


former. | 
Andouilles de 3 . a Town in France.) 


AKE Calve's Caldron or Lamb's, cut in ſmall - 
Pieces, and Pork Flee cut equally; ſeaſon it with a 
lle pounded Anniſeed, Salt and fine Spices; boil them 
in Milk and fat Broth, with a Noſegay of ſweet Herbs, 
—— Onions, let them cool i in x the Liquor of their 

ailing 
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FR fliced Onions in Butter till they are half dbig 
cut Calve's Ears firſt boiled, and Lamb's CA 

in ſmall Bits; alſo ſome pickled. Pork, and freſh Put 
Flee and Breaſt of Fowl; mix all together with the 
Onions, a few chopped Shallots, a little Parſley, Salt ang! 
fine Spices; boil them in fat Broth, half a Pint od 
Wine, Thyme, Laurel, Baſil, Salt, a Noſegay'z iſh 

as all former. e e e eee 
Andouilles de Gibier. + re 
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Chitterlings made of Game. 


| TAKE all the Fleſh of a good kept Rabbit, a Calvel 

| Caldron, Pork's Flee, fliced Onions, half fried in} 

Lard or Butter; mix all together, add Salt and fine 

3 Spices, chopped Shallots, Nutmeg, Powder of Baſil, f 
niſh them as all the reſt; when you want to ule them, 

dip them in the Fat of their Boiling, to roll them i 

Bread Crums to broil; you may make the ſame with 

any Sorts of Game. . 


White Chitterlings. | | N, 
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SOAK a Slice of Ham over a ſlow Fire, about a Qui 

ter of an Hour, with a Clove of Gartick, Parlley, 
green Shallots, Thyme, Bay Leaf, Baſil, a Bit of Butter; 
add half a Pint of Milk; reduce it by boiling to hal, 
then Gift it in a Sieve, and put to it a Handful of Bread 
Crums; fimmer it till it becomes quite thick; cut: 
Calye's Caldron in ſmall Fillets, a Piece of freſh Pork, 

, Pc 
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aud ſome of the Lard, fix Tolles of raw Eggs, Salt and 
fine Spices ; boil them in half Milk and Water, a Noſe · 


Andouilles de Poiſſon.” 

„ antieh 18. 
TAKE Eel's Skin inſtead of Guts, uſe what Sorts of 

Fiſh you pleaſe; cut off all the Fleſh, pound the 
Bones, which you boil in red Wine, two ſliced Onions, 
a Clove of Garlick, Parſley, green Shallots, Thyme, 
Laurel; boil until it is reduced to half, ſift it in a 
Sieve, and mix the Fiſh-meat with it, cut in Dices, add 
fix or eight Yolks of raw Eggs, Salt and Spices ; 
cut the Skin the length of five. or ſix Inches, and fill 
them as other; boil them in Broth and red Wine, a 
Noſegay of ſweet Herbs, Salt and Pepper: let them 
cool in their Liquor; and ferve broiled. - * 


| Andouilles d Ia Flamand. 
Flemiſh Faſhion. 


© 8 © F + SF 


Savoys cut in Quarters, firſt ſcalded and tied; boil 
all together in good Broth, a Noſegay of Parſley, 
green Shallots, a Clove of Garlick, Thyme and Laurel, 
two Cloves, a little Nutmeg, Pepper and Salt; when 
done, drain the Chitterlings and Cabbages; put them 
upon the Diſh you intend to uſe, and ſerve upon it a 
good Cullis Sauce, rather thick. x 


Andouillettes de Veau au Parmeſan. 
Small C hitterlings with Parmeſan Cheeſe. 


* 


HOP ſome Fillet of Veal coarſly, and as much 
© Hog's Flee cut in Dices, which you mix together; 
M2 add 


HJ 
* 


gay, Salt and Pepper; and dreſs them as all others. 


AKE Chitterlings of Veal or Pork, boil them with 
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* 
* 
N * 


1 
- 


P 0 * 
7 


n. Ar 


add chopped Parſley, green Shallots, Proj ali 
five Yolks of Eggs, raw; roll up this Forced- meat i this 
Slices of Vealj tie them faſt with Packthread, | and put 
them in a Stew-pan with thin Slices of Bacon, a Chi 
of white Wine ; when you judge they are done enough 
untie them, and ſift the Sauce in a Sieve; add a für 
Cullis to make a Liaſon, and reduce it till it©betome 
pretty thick z put half of it in the Diſh you intena gu 
and raſped Parmeſan, then the Chitterlings upen*thi 
and baſte them with the Remainder of the Sauce P 
meſan over them; ſimmer it ſome Time over a Now Fire; 
and colour the upper Part with a Salamander or a Braz. 
ing- pan Cover: ſerve with a ſhort Sauce. 


* 


Sauciſſons de Sanglier. | 
A thick ſhort Sauſage made of Wild Bolle Mea. 


ACEC ORDING - to the Quantity you would Ike 
take the Proportion of one Pound of Meat to half 

a Pound of Hog's Flee, one Ounce of Salt, Spices in 
proportion; add a little Saltpetre to redden the Meat, 
put all together in a Tureen, with a little Muſkado Wine; 
let it marinade about four and twenty Hours, then fil 
the Guts, and let them ſoak in a little Wine, with Salt, 
Shallots, Thyme, Laurel ; after ſome Time ſoaking haag 
them in the Chimney, until they are quite dry: ,wheo 
you want to uſe them, you may braze them about Fl 
Hour ; moſt People eat them raw, 


N. B.. People whoſe Buſineſs is ſmoaking Meat of any Sor, 
know beſt how to dry thoſe, having proper Places for i * 

145 7 

Sauciſſons au Bredequin. wt 


Made Square between Boards, racktied. 


JAKE four ſmall Boards, a Foot long and the 
Inches broad, which will ſerve you to form your 
Sauſages 4 
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Modern . Nihil 


gꝛuſages; chop about three Pounds of freſh Pork with a 
great deal of fat Meat, the Fleſh of à long kept Partridge, 
a Pound of Leg of Mutton, a Pound of Hog's Flee 
cut in Dices, a Quarter of u Pound of Piſtachio-Nuts, 
half a Pound of Truffles cut in ſmall Bits, five raw 
Eggs, Salt and fine Spices, tix all well togetber; put 
afin a Covl, which you faſten bet Veen the four Boards; 
boil it with white Wine ayd Broth, Salt ind Pepper, 
2 Noſegay of Sweet Herbs, three Cloves;/one, of Gar- 
lick, green Shallots, Thyme, Laure), RM; ler! it cool 
in the Liquor, to eat cold. = | 


Fagon de faire les Jambons, . A 


F 


How to make Hams. 


ACCORDING to the Quantity of Hiims you his 
to make, you make a Brine more or leſs after 
this Manner; put in a Tub all Sorts of ſweet Herbs, 
ſuch as Marjorum, Winter Savory, Balm, Thyme, 
Laurel, Baſil, Juniper Berries, a good deal of Salt, and 
daltpetre; the liquid half Lees of Wine and half Wa- 
ter: let all thoſe Herbs infuſe for two Days, then 
ſqueeze them well; and ſift the Brine clear, then 1. 
your Hams in this to ſoak about 4 Foftflghrt, 
drain them, and hang them to dry; to keep them long; 
rub them ſome time with Lees of Wine 0 Were 
and throw Aſhes over them, | 


Jambon de Mayen i | ba l 
Hams Mayence Faſhion, - | 


HEN they are pretty freſh, boil them to half with- 

out ſoaking, then take up the Skin, and roll it 

in Paper, firſt butter d; finiſh it with roaſting,” baſting 

now and then with a little Brandy: it wil eat very good 
either hot or cold. | 


#, 
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Hum! in Jelly, + $a "F 


[ 1 1 

goa the Ham to be pretty freſh, a and. d bog W 

in Water, Laurel, Thyme, Baſil; when, half dot 
put it in a Brazing-pan much of its Bigneſs, upon Slice 
of Veal Fillet, . and a Knuckle of Veal at Top. hails 
two Bottles of white Wine and Broth, two Lemons flicd 
and peeled, a large Noſegay of Parlley, green, 
a Garlick, Cloves, ſix of Spices, Thyme, Laurel; re» 
duce the Broth © til it is fit to make a Jelly, ſkim i 
well and ſift it; let it cool, and ſerve with the Ham: 
this Jelly ſhould be clarified with Whites of Epos, 
as moſt are done, otherwiſe. 1 it will look thick and dj 


agreeable. _ 3 e 


Deen 
Jambon au Nature, . 
4 


Hara dreſſed the c common War. | . 2 


Ir long kept, ſoak it ras Time; if frech * 
not; pare ĩt round and under, take care no tuſty In 
Js left; tie it 570 with Packthread, put it in a Wr 
Pa n much of its Bigneſs in Water, a. Noſegap, fen 

loves, Thyme and Laurel Leaves; boil on a flo Fin 
about five Hours, then add a Glaſs of Brandy, and 1 
Pint of red Wine; finiſh «boiling in the ſame Manner; 
if to ſerve hot, take u the Skin, and ſtrew it over witl 
Bread Crums, a. little Parliey finely chopped, few Biud 
Butter, give it Colour in the _ or with à Salama 
der; if to keep cold, they * OP W ee 
ing the Skin * | 
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Wine, and baſte it with 
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Ham Roaſted. i tb d 5 'Y 


ARE the Ham. as for: ak b ſhould be much 
freſher for roaſting, ſo it mult ſoak longer if old; 
W i 


ſoak it four ms twenty a Bottle of white 
may fimiſh it as the former and = 


P 


ne while roaſting ; , 


when done, you 


the Dripping with which. it has been baited; xeduee at 

zr Fs PRE tr na. Ou" | 

Ham. 

| | ee. i (2, 3 
Ham Brazed. 


PREPARE the Ham for Salt according to your Judge 

ment in regard to ſoaking; pare it as the former, 
and put it in a Brazing-pan of its Bigneſs, with Broth 1 
without Salt, a large Noſegay, two Cloves of Garlick, * 
ſix of Spices, four Bay 7 2 cage Laurel, few - © 
ſliced Onions, Carrots and P s; when half done, 
add a Glaſs, of Brandy, a Pint wn Wine; when done 
fowly, take up the Skin: ſerve with what ſtewed Greens 
* think proper, or with a reliſhing Sauce. 


N Rities de Jambon. 
Toaſted Bread and Ham with Eggs. 


TOAST Bits of Bread of what Bigneſs you pleaſe, 

fry them in Butter of a good Colour; take as ma- 
ny Slices of freſh Ham or ſoaked ; ſoak them over a 
ſlow Fire in Butter till they are done, often, 
then lay them upon the Bread; put a little Cullis in the 
ſame Stew- pan; give it a boiling, ſkim uo Fat clear 
e 1 


Fo | and ſerve upon the . Toaſts, the Ham is 
5 5 fame, if you would have it ith bg oem * 
| . e A4. 
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| „ Pillets of Preſh Pork, 15% 11 ll c- 
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cor hs fmall Fillets which are frnnd in tho Ing 
5 | the Loins, they are called Filets Mignon 


Favourite; cut theſe in ſmall Bits, beat them f N 
8 the Handle of a Knife, and marinade them ab il > 
4 Hour in a little Oil, chopt Parſley, green Shallow, 
Muſhrooms, Pepper and Salt; make the Herbs flick 
to, as much as poſſible, and ſtrewed over with Bread Wl C 


Crums ; broil over a flow Fire, and baſte with Oil or 
Butter ; ſerve under, a clear Sauce of Veal..G 


* a. + r. 


Verjuice, or Lemon Squeeze, or any other. Fi 1 


+ mv "i 
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Cotelettes de Pore Frais. 2 oo 
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Freſh Pork Stakes. 3 , # 5 : 

"of CUT a Neck of Pork lon kept] and pare the Stakes 
properly ; you may drelh them in the ſame Manner, 

in every Reſpect, as Veal Cutlets, and in' as many die- 
rent Ways; and ſerve with any? Sorts of ſtewed Greens 1 
or Sauces. * 


MH” © 


Langues Fouries de Pore. * | 
Pork's Tongs ſtuffed. N TIE EY 4 


ARE what Quantity of Tongues you: chile proper, 
cut the Throat Part off, and ſcald them juſt ena 

to peel, then ſalt them with common Salt, and Galt 
petre; put them cloſe in a Pan with chopped Parlley, 


oy Shallots, Thyme, Laurel, Baſil, © Coriander, - Juniper 
Berries, a ſmall ny of coach; lay a®Weight "= 


\ 
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to keep cloſe ; cover the Salting-pan cloſe, = 
* remain in c Plate for d 8 9 | 
then take out of the Seaſoning ro ſtuff. them in 8 
Guts or Beef*s, tie them up close and hang them in che 
Chimney to, dry: .when,;yourwant to uſe 8 boil in 
half Water and Wine, with a Noſegay of ſweet Hats. 


few Cloves, and ak ps ks, them, oh. TN 


Liquor. f * — 2 · 4 * 


N. B. The Coal Fire will 66x give that e of thoſe 
dried Sauſages or Cervelats, &c. c. as we have frum Germany 
or Italy; but whoever would make a Trial here in any Out-liouſes - 
with burda and ſweet er Wot, wil Fame near to 1 


ſame. 
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CHAPITRE cb b ee 
CHAPTER. F1F TH. Ot Lamb. 


[,AMB. in England is in all Seaſons good, and FELL 

Reſource in Cookery, as every Part of it may be 
| uſed in many different Ways, where Variety of Diſfies 
| are required; it ought to be fat and very white; the 
Fore-quarter is of more Uſe than the Hind one in 28 
N Number of Diſhes. N 


Tite 7 diences 2 la Pluche vertr. 9 
Lamb's Head of a pale green Sauce, 85 


(Ur che. Chops of one or two Lamb's Heads to the * 
Eyes, ſcald 28 in hot Water, and give them a 
Boll in a ſecond; then put in a Stew- pan upon thin Slices * 
of Lard, a little Broth and white Wine, a Noſegay of 0 
ſweet Herbs, 2 Clove of Garlick, Salt and whole Pep- 2 
per; when boiled enough, ſift the Broth, reduce it to 9 
the Conſiſtence of a Sauce; add a little Butter rolled in 
Flour, a middling Quantity of fine chopt Parſley: make 8 
OA and ſerve upon the Heads. 0 » 
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| Phone ba dy orc Thats "46 
we then put them in a Stews 
vf theſe Nignefs, upon thin Sticks of Lard, half 4 
liced and peeled, and Broth ; ſimmer on a ſ F 
make a Sauce after this Manner, fimmer.a Slice af Ha, 
3 two Spoonfuls of Oil, a Noſega Por 8 be 
Ihallots, one Clove of Garlick- 
Cloves, - chopt Muſhrooms, Coke i and 4 7 
white Wine; reduce to the Conſiſtence of a Sauce; tak 
out the Noſegay, ſift and ſkim the Sauce, by er 
upon the Head. 


Pre kun te Plufieurs Faons. © 6 
Lamb's Head of different Manners." 


ALWAYS, ſcald the Heads very clean Hrſt. FE 10 
them in Broth, with F if in Scala, 
. or Lemon Slices, Salt-and Pepper, a Noſegay. of im 
4 Herbs, two Cloves, Thyme, Laurel; when Wand 

the Brains, and ſerve with what Sauce you think 20 
per, as Verjuice Sauce which you make with one al 
two Spoonfuls of Verjuice or Lemon in proportion, 4 
little Cullis, chopt Parſley, a Bit of Butter and Flou 
Pepper and Salt, a little Nutmeg: make u Lian m 
ſerve upon the Heads, or a Spaniſfl Sauce, 

Truffles, or Muſhrooms, any of which * will Ii 0 
Sauce Articles. 


Tit & Aigneau au Pontife. 20078 
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The ſame another Way. 


; ov ſome Muſhrooms, and cut ſome fat Liven al 
Dices, put this in a 2 with a little _ 


* 7 * * 9 | 

| 1 CY 3 e mY * 
a Glaſs of Nile Wine, tcl, of ſect, Her | 
chopped Shallat, N Bald Pepper and 45 
of Butter; when th take one or two 
three Parts boiled ; 9 2 5 'ongues in Dices, hi 

u mix with the Sauce, and take out the Brains, and 
inſtead, put this . which you cover over with the 
Brains; cut in Slices, baſte them over with a little of 
| the Sauce, and Bread Crums, a little melted Butter : 
give it Colour in the Oven, or with a Salamüanderi ſerve = 


under it a Sauce au! eee 
bauce Articles, Page 46, pe 


ro. © dei One. va 0 Hor 
' Lamb's Head Conde Faſhion. - 10 


yay one or two Heads in a. white IR and 
ſerve with a Sauce made with Verjuice, two Yolks 


of Eggs, ſcalded Parſley chopped, coarſe Pepper, a Pat 
of Butter, a little Cullis, Sr one bans ans Li — 


EEE 3 


fon without boiling, and ſerve: adde 
In c Ani & piyfecrs Fapom. — | 
Lamb's Head with all its Avian of diem 
| Manner. 1220 


JSSU is the * Heart and A and Chitterling 
which mult. be all very well ſcalded in boiling Wa 
ter ſeveral Times; then boil all together in Broth or Was 
ter, few Slices of Lard, Pepper and Salt, a Noſegay of 
ſweet Herbs, one Clove of Garlick, two of Spices: you 
may alſo put with it, Bits of pickled Pork ; when done, 
put the Head in the middie, and all the reſt round cut in 
Pieces, and the pickled Por 3 ſerve with what Sauce 
you pleaſe: you may alſo ſerve this in a plain Way, . 
without Sauce upon it, but h Harp Sauce in 4 Sauce- boat, 5 
made with ſew chopped Shal lots, ſliced Onions, Pep- 
, Per 
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cl Hour or two; warm it, and fft f . 
al be dreſſed ; as a Chicken Fricaſſee. -* 212 
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22 2 ak Dauphine. | W 4 8 


| Shoulder of Lamb Dauphine Faſtiog ae 


5 1 

ONE one or two Shoulders of Lamb, all to che le. 
dle Bone, chop ſome Truffles or Muſhrooms, and 
fat Livers which you mix together with ſcraped I 
Pepper and Salt, Parſley, Shallots, two Yolks of Egge 
roll this Farce in the Shoulder, and braze them in 
Pan much of their Bi neſs, in a little Broth, few Slices 
of Lard, a Glaſs of Wine, a Noſegay of ſweet Herbs, 
Pepper and Salt; when done, ſerve upon ſtewed Spin- 
age, or amy other Sorts of Garden Greens. 2 5 4.0 


© Epaule @ Aigneau 4 N 22 Neighbovi F en. 


DREPARE "4 one or two Shoulders of Lamb a8 th 
former, fill them with Forced-meat of roaſted 


B 


Fowls, Bread Crums ſoaked in Cream, Calve's Udder, 


Pepper and Salt, chopt Parſley, Chibbol, (or green 
Shallots, Which is much the fame, ) mixt witk Toft of 
Eggs; roll them round and faſten them very well, to 
hinder the Farce from getting out; lard all the upper Part. 
with middling larding Bits, boil them in good Broth 
and a Noſegay ; — done, ſift the Sauce in a Lawn 
Sieve; reduce it to a Glaze, to put over the upper F 
with a light Bruſh, and aye with wing "oP you 


pal. $4 S 229 : 
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© Quarter of Lamb i in Cowl, 5 0 


BONE a fore Qu Quarter of Lamb WY Yi. 0 cutting ihe 
Skin, and make a Ne after this 2 
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n | 5 
Maden Cole's De, 
three middling Onions in Dices, 


when almoſt done, add few chopt Sallöts, Powder of 


—_— —— Aa 
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four Volks of Eggs, tut 'Spoonfuls of Cream, half a 
Pint of Lamb's. Blood, ſimmer over the. Fire without 
boiling untill it becomes pretty chick; put this Prepara- 


baſte with Butter, or a thin Batter and Bread Crums 
give it Colour in the Oven, | ſerve under ic a Sauce au 
Canard, which you will find in Sauce Articles, Page 47% 


(For Rot de Bif d Aigneau, ſee the Explanation in Mut- 
ton Direction, Page 138.) 


T is to be cut the ſame Way, although unuſual in 


c © 7 3 


ſible, as it is not deviating from what may be done in 
all Families, though at preſent confined to few. 


Cut Truffles in Slices, pickled Pork and fat Livers 
the ſame, ſliced Onions, and Fillets of Anchovies, ſea- 
ſoned with Pepper, Salt and Nutmeg; take up the Skin 
of the Piece of Lamb cleanly ; ſcarify the Fleſh under 
in ſeveral Places, and put the firſt Preparation in it 
properly diverſified, and cover it all over with a Farce 
made of ſix hard Yolks of Eggs, chopt Shallots, Par- 
ley, and ſcraped Lard, then the Skin over it, faſtened 
well ; boil it in Broth, with a Noſegay of ſweet Herbs, 
tew Shallots, a Clove. of Garlick, two or three of 
Spices, Pepper and Salt, a Bottle of white Wine, and 
few Slices of Bacon; when done, take out the Lard 
and Noſegay: ice the upper Part with a Glaze, made 
of Veal Cullis, ſuch as you do for Fricandeau, ſift Part 
of the Sauce; add a little Cullis to make a Liaſon; re- 
duce it pretty thick, and ſerve under the Meat. 
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Quartier 


Baſil, Parſley, Salt and fine Spices, a fmall Quantity 


*. 


tion in the Lamb, rolled up in Cowi, and roaſt'it, then 


Rot de Bif d Airneas an Monarque. © 


England; I ſhall follow the Author as near as poſj- 
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e Ende N 
Quarter of Lamb with Sweet Herbs,” q 4 


ROLL a Bit of Butter in Flour with few Bread Gr 

chopped Parſley, Shallots, a little gree 

* and Pepper, and a Glaſs of white Wine, and Brod 
n; boil a Moment; the Lamb being 

wa up the Shoulder, and pour this Sauce between, 

the ne Manner, as many People do wich Ba 


Oranges, and Pepper and Salt. | Ws, f 
Quartier d Aigneau a la da 6 py 


Quarter of Lamb with white Sauce. 
= 
FAKE a Fore-quarter of Lamb, roaſt the Shoulder, 
and cut the Neck and Breaſt in Cutlets, which you 
lard with Truffles, and give few Turns in a Stew-pan with 
good freſh Lard, Pepper and Salt, chopt Shallots; go 
niſh them with Bread Crums ; broil ſlowly, baſti 
and then with Lard or Butter: make a Sauce à la Rein 
and mince the Shoulder which you mix with the oo 
pour it in the Diſh, the Cutlets upon it or round it u 
you pleaſe. | 
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utes. d. Aigneau-au Soleil, the Sun, = 


Lamb's Rumps Fried, viz. au Soleil, clear bright 
Colour. 


B OIL the Rumps i in Broth, a Glaſs of Win 
Pepper and Salt, a Noſegay of ſweet Herbs, gira 
Shallots, three Cloves, Thyme and Laurel; when dons 
let them drain, and make a light Batter, made d 
Flour, a Spoonful. of Oil and Salt, and white Wine 
fry them of a good Ons, and ſerve with fried Parlly 


nr 
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| Modern e 2 $ 
„may alſo put then to any Face you ee, 
when 9 va in che above Numer, uf — 
s beſt. | ; 8 


| Ouaretiafaigrens av Beadifors: 
Quaer of Lamb as hilt Suuſages or Chinelings | 
BE a Leg of Lamb, and cut aboye half the Mex 
out, which you immer in Butter a 
mince it with Calve' s Udder, pm Lard, "ie ates 
Crums ſoaked in Cream, chopt Parſley, green Shale 
lots, few Truffles or Muſhrooms, Salt and fine Spices z 
put this Farce in the Remainder of the Leg, and roll 
it up like a ſhort thick Sauſage tie it up in a Linen 
Cloth very tight; boil it in Broth, half a Pint of white 
Wine, a Noſegay, few Onions Slices and Carrots z © 
when done, ſerve with what Sauce you pleaſe, or 
with any Sorts of ſtewed Greens, or green Peas, Aſpa- 
ragus, &c. 


Carre M Aigneau (d lo Belle-viz.) N 
Necks of Lamb well looking, agreeable, &c. Kc. 


ARE two Necks of Lamb handſomely, and ſcarify 
the Fillet which you fill up with chopped Truffles, 
pickled Cucumbers, Bits of Carrots, Beet- roots, &c. 
ſeaſoned with Pepper and Salt, fine Spices, a little Pow- 
der of Baſil; cloſe the Ribs of the Necks cloſe to each 
other, and cover them over with Slices of Fillet of 
Veal; tie them up ina fine Linen Cloth, and put them 
In a Brazing-pan much of their Bigneſs, with a little 
Cullis, a Glaſs of white Wine, a Noſegay, green Shallots, 
half a Clove of Garlick ; fimmer over a very flow Fire 
about four or five Hours; - then take off the Cloth and 
Yeal; ſkim and ſift the oy reduce it to a rl Con- 
\ IE 
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Gſtence to ſerve. n"the” Meat: nepal | 
— as Tae tor not make i * 


Na 
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Da Cbeurean o Catrit, Fe — 
* as F 
Of Kid. n 0 105 nd ) 


Kw. to eat when it is bag 58 or four Month 
old, becauſe its Fleſh is delicate and tender it i 


not uſed after it has done ſuckling; to be good, i dg 
to be fat and white; it i uſed in the ſame "Mann 


as Lambs. | | 
Des Groſſes Entries en Terrine & n 8 0 5 


Of large, Firſt-courſe Dilkes Tureen and ala, 


% 


Terrines d la Flamande. | 1 
Tureen Flemiſh Faſion. 


GCALD half a Dozen of Turkey Pinidas four] 

Sheep's Rumps, half a Pound or more of pickle} 
Pork; then tie up each Sort together : ſcald alſo a good 
Savoy, cut in Quarters and tied; put all together in 
Pan with good Broth, a Noſegay of ſweet Herbs, Pu. 
ſley, green Shallots, three Cloves, Pepper and Salt 
boil lowly ; when done, drain the Meat, put it in the 
Tureen, and ſerve a good Cullis Sauce with it. 


Terrine 4 2 Þ Angloiſe. | te 
Engliſh Faſhion, twe 


ls 


AKE a good Lentil Cullis, as it is explained i 
Cullis Article; and boil a Quarter of a Pound of 
Rice in good Broth ; take Sheep's or Beef's Rump 
well brazed and cut in Pieces, — Bits of pickiey or 
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Modern C'&0' # & Dp, th ©! 
he fame, two or three Pigeons cut in Quarters; put 
the Bottom of -your Tureen ſome of the — Are 


art of the Meat, chen. Lęntil Cullis, and ſo continue; 
he laſt to be Lentils; fry ſome Bread Crums, with 


142 
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* 
4 
=— 


Touren of hat you pleaſe.” © 


AKE any Sorts of Buteher's Meat, ſuch as Tongues, 

Beef's Rumps, Briſket,: Sheep's Rymps; or Pieces of 

Neck and Leg; braze all this with Slices of Lard, a 

Noſegay of ſweet Herbs, one Clove of Garlick, three 

ff Spices, Thyme, Laurel, Pepper and Salt, a little 

Broth; when the Meat is done, wipe the Fat off, dreſs 

it in the Tureen with what Ragout you pleaſe, or Cul- 

lis Sauce, or other; if you would uſe their own Broth, 

take care not to put too much Salt; ſkim the Fat, ſift 
a 4-4 9 * 


„d add a little Cullis. 

| T, errine de Bicaſſes. Ng 

| Ot Woodcoths, 
wis I a Steu- pan with Slices of Fillet of Veal, | 


and Ham; truſs the Woodeocks whole, and give 
them few Turns in Butter, then put them along with the 
Veal and Ham, covered over with thin Slices of Bacon; 
add Broth, half a Pint of white Wine, Pepper and Salt, 
two Onions ſliced, and other Roots, a Noſegay of ſweet 
Herbs; when done, put them in the Tureen, free from 
Fat: ſerve upon, a good Ragout of Sweet Breads, fat 
Livers, Muſhrooms, &c. &c. you will find the Method 
to make it in Ragout Articles, Vol. II. en 
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Vol. I. N. | Terrine 
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Tureen of Partridges, M v WM 

ROS Wo hh 8 

eu nl may Finals Parttidge Tureen of different Song 

as with Cabbages, Lentil Cullis, orf wien ew! 

Bread Ragout, as the laſt; take what Quantity d Pu 

tridges you pleaſe, truſs, them as. for 35 5 3 lard the 
ſes z 


Breaſts of ſome to pleaſe _—_ Ta in would 
make it with Cabbages, cut a large ard 
ſcald it firſt, then put it to boil with the Lon 


— 


rather to ſtew; _— half cen of pi 
Broth,” a-Noſegay, epper a little Sar, ee 
as the Pork will admit, two or three Cloves ) Wie 
done, drain the Partridges and Cabbage; put th 
tridges in the Tureen, the Cabbage round or betweinj 
the pickled Pork upon; ſerve with a good Veal Cn 
Sauce; if you would have it with Lentil _— 497 
wil find the Way to make 1 it in Cullis Articles. 


To errines de Queuis de Mouton, & Milerons on Cle | 
Ragout de Maron. 


/ 


Tureen of Sheep's Rumps and Poly Pinions wit 
Cheſnut Cullis and Ragout. | 


oy 
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Scalp Six Sheeps Rumps, and as many & 

you pleaſe ; put the Sheeps Rumps in a ſmall Pai 
upon few Slices of Bacon, a Noſegay, half a Cloe 
Garlick, two of Spices, a little Thyme and Baſil, halt 
a Bayleaf, alittle Broth: a Glafs of white Wine, a Ine: 
Salt and Pepper, a Slice of Ham, few whole Mull 
rooms; boil on a flow Fire; when the Rumps are hal 
done, put the Pigeons to it, let all ſimmer gently; 
take as many Cheſnuts as you think proper : roaſt them! 
enough to peel both Huſks ; take the beſt to boil tender 
in Broth, pound others to make a Cullis, with ſome of 
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the Broth of the firſt Preparation; fift the Cullis in a 
Stamine, add a little Veal Cullis ; put the Rumps in 
e Bottom of the Tureen, the Fat well wiped off, the 


Pigeons upon them; then the Cheſnuts whole, and 
Cullis. 
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Terim ie Volailles. © 20 wo 
een Poulewitac l coir 12 act 


"AKE Poms, Chickens, Sam 70 ns, pour 
you pleaſe, or ſeveral . as Fowls ah 
Turkeys, cut them 1 n 1 18 ickens and Figeons, 
r. omg bale a) Wy ch w ind ; lard Ts 
ieces am intermi ö 
E 25. in a well ing 1 755 ſerve with any : 
ſtewed Greens or Roots which, you pleaſe, or a Ragout 
of Sweet Breads : alſo 809 b a wg 105 
ee "MW; 


obs 0 
* — 


 Tervine au Monarque.. c 4 


(GARNISH the Bottom of a I with Slices 
of Fillet of Veal and Ham, upon this a Neck of 
utton larded, pickled Pork, cut in pretty large Bits, 
two whole Pigeons, truſſed for boiling, fix Quails, a 
Couple of Partridges of a good Fume, ſeaſon | witty 
Salt, whole Pepper, Powder of Baſil; cover all with 
Slices of Lend and Veal; put a little Broth, 'a ſmall 
Glaſs of Brandy, ſtop the Steam with a Paſte made with - 
— — on a N or in the Oven about 
four or five Hours; make a Ragaut with 
Truffles, Sweet Breads, Cock's Combs, a Bit —— 
Broth and Cullis; reduce the Sauce pretty thick: the 
Meat being done, put it in the Tureen, ſift the Broth of 
it; mix it with the Ragout, take care it is not too faltedz 


give it a boil together, and ſerve upon the Meat i in the 
ureen, 


CUT two Rabbits i in large. Pieces, lard chen 


green Baſil, half a Clove of Garli 


teen, and add ſome good Cullis to the liquid of ther 


i Lemon Squeeze, and ſerve upon the Meat. 


for the Sauce, ſoak few Slices of Ham of the ſumꝭ U 
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bien of Rabbits 013 au ond 
2 6841: 


and through with large Pieces of larding — ſer 
ſoned with Salt and fine Spices q put them in a * 
pan with a good Slice of Ham, a Bit of Butt 236k 
gay of ſweet Herbs, two Cloves, 4 Laurel Tea, _ 


Cates 
little while in this Manner, then . them I Find 
Stew- pan, upon: Slices of Filler of Veal, with tek fd 
Seaſoning ; cover it over with thin Slices bf Wi. 
ie about half an Hour over a fw Fire, than dds d Gly 
of white Wine; when done, put the Rabbits in che u 


boiling, give it a boiling together, eim md . al 


Tarine ae Macreuſes an Jamon 5 5 5 
„ l 
ru uren of Wild or SeaDucks with Hani, WW boy 
-- 2/ Slew 0 R. 
TVG them as you do Fowl for boiling, — the 


a Farte' with the Livers, Taſped Lard, Mull 
rooms, "Parſley, green Shallots, ray Volkes of Ft 
Salt and Pepper, with which you ſtuff the Fowls ;brax 
them four or five Hours with a Pint of white Wine 
Slices of Beef and Veal, two Onions, one Catrot and 
one Parſnep, a Noſegay of Parſley, green Shallots on 
Laurel Leaf, Thyme, three Cloves, Pepper aud dr 


neſs, then ſimmer them on a ſlow Fire until they u 
done; then take them out and put in the fame Sis 
pan, forme good Cullis, ſtirring it at bottom, to mir the 
Glaze which the Ham has made; add a little you 


* My 


Modern C o A r 
chen put he Slices. of Hatt in it to warm without bol- 


N 
ng and ſerve all together upon the Macreuſe. 
| a | A 266: "SU n U SA: een 
wi N. B. This Water Fowl is not common in England, but there 
.. « mall Kind of Duck called Shuffler, which may be dreſſed the 
fame, and any eatable Water Fowl:-4bis is further explained in Wild 
uoh Fowls Articles. Vd. . 8 . | 
ſex | Ph bf rn 
= Terrine de Poiſon. 
i, Tureen of Fiſh. 
WNW TAKE freſh Water Fiſh, which Sort you pleaſe,.ot 
1. different Sorts together, if Tenches you muſt ſcale 
em before emptying; Pikes and Perches, you leave the 
OT Scales until they are done; the Meat will be of a better 
Cour, and a finer White; if it is en Gras "ſtew 
dem with few Slices of Veal and Ham, a little Broth, 
(las of white Wine, a Noſegay of ſweet Herbs, t.] 
yl Cloves, one of Garlick, Thyme and Laurel, few Slices 
of Lard, Pepper and Salt; when done, drain them from 
de Liquor, and put the Fiſh in the Tureen; add a lit- 
ue Cullis to their Broth ; fkim it and ſift it in a Sieve, 
aud ferve upon the Fiſh : you add to it what Sorts af 
Ragout you pleaſe : if it is to be Meager, you braze 
be Fiſh as ad and ſerve with their Sauce, Peas: or 
JT Lentil Cullis. RS BI _ 
þ Terrine d la Neuvaine. 
f * Tureen as you pleaſe, or any how. _ . 
U Tureen which will bear the Fire, and put in it 
. any Sorts of Butcher's Meat you think proper, or 
8” Game; chop it pretty ſmall, and ſeveral ſliced Onions, 
TJ” little Beef Suet, half a Glaſs of Brandy, Salt and 
c Pics ſtop the Steam with a Paſte made of Flour 
„ad Vinegar, and ſtew it lowly, (as you would à la Mode 
n 


N 3 Beef) 


N ; * 


1 tity 4 * e 
Beef, for PREP Hours; ee 


the Fat a little, and ſerve as it is; it will a ak wo 
vell cold: this may equally be done in a Ste- 
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Treu de u "OT 
Vit, Wo” 7 ; * Vn * 
Tureen of freſh Salmon, pgs. 


ARNISH a Stew- pan with few Slices of Veal a 
3 Ham, and put upon it what Quantity of Sil 
| you pleaſe ; cover it over with thin Slices of Land, Tu 
| ſoned with Pepper and Salt, a Noſegay of Parſley; en 
=. Shallots, two Cloves, Thyme; and Laurel, a 
2 white Wine; ſoak it over a very ſlow Fire Inns 

9 15 


PF 


Hour, then take out the Salmon to put in the 
add a little Cullis to the Sauce, give it a boiling to 

it, and ſift it in a Sieve ; inſtead of this Sau wa 
ſerve a Sweet Bread Ragout or any other; = 5 
ſerve with a Cullis of Craw-fiſh and Ragout. 


= reis de bauen aux Eci, 
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Wick Craw-fiſh, ji i lo: 


Tus 2 * Pound of freſh Saleh ebe 
| or three lar ices; put them in a Brazifip 

with few Slices i. J a Noſegay of ſwert * 
Cloves, a ſmall Bit of Nutmeg; the liquid to 
Broth and half white Wine, Salt and Pepper; bail 
over a ſlow Fire about half an Hour, in BS ſame Tin 
prepare about half a hundred of Craw-fiſh, by ſealdiy 
them in boiling Water, and boil-the Tails in roth wg 
| tender; dry the Carcaſs, to pound very fine, and 2 
a forme good Cullis to it, to ſift it in a Stamine ; Ktn. 
0 8 pretty thick, mix a little of the Braze with it, firſt vel 
—=—— ſkimmed, then add the Tails to the Cullis 3 warm vitk 
* =. boiling, to ſerye in the Pureen upon the 2 
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* Caſſerole ay Ris 


To make a middli Firſt· eourſe Diſh take n 9 
half a Pound of Rice, well waſhed in hot Water 
ſeveral Times; boil it in fat Broth very tender; uſe 
what kind of Meat you thialt proper, beazed very 

der, ſuch as Turkeys, Pigeons," gr any other Sorts 
Poulteries, pickled Pork, Sheep's or Lamb's Kenan 
&c. &c. lay a Down of Rice in the Diſh 'you* intend to 
ſerve at Table, - then the Meat upon this," and about an 
Inch thick of Rice over; rub it over with: a Knife dipt in 
melted Butter or Lard; give it eee n e 
with e or in the O Men. 


* This lis often dans in a Stew-j able to ib 

Diſh intend the different Preparation laid cloſe ernie, then | 
turned over ae to keep ie Form from which lee its n 8 

Viz, Stew- pan. „ N 
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| Different Hochepot. © 155 <p 
Hochpot of different Sorts. 
UE what kind of Meat you pleaſe, as Briſket of Beef, 
Mutton Stakes, whole Pigeons, Rabbits cut in - 
Quarters, Veal or any Sorts of Poulteries ; boil this in 
ſhort liquid with ſome whole Onions, "Carrots, Parſ- 
neps, Turnips, Sellery, a Noſegay of Parſley, 2 : 
Shallots, one Clove of Garlick, three of Spices, a Lau- 
rel Leaf, Thyme, a little Baſil, large thick Sauſages, 
thin Broth or Water; boil a long while over a flow 
Fire, when done drain the Meat, and place it upon the 
Diſh intermixed with the Roots, ſift and ſkim the Sauce; 
reduce ſome of it to a Glaze, if you like; and glaze = al 
the Meat with it; then add ſome Cullis in the ſame Ste. 
pan, and Broth ſufficient to make Sauce enough, Pep- "\j 
per and Salt; ſift it in a Sieve, and ſerve upon the _—_ 
if you uſe Briſket of Beef, let it be half done before 
put the Roots to it, which ſhould always be ſcalded 


as it makes the Broth more palatable. = 'N 
N44 Salamalec | 
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wwe e Fancy Diſh, or Tureen.'! "la 
N N A* 1 400 i ri 
*M UT Slog of Beef in che Bottom of 0 
I Brazing: pan, two or three Spoonfuls of Bab 
3. I this a Neck of Mutton: properly prepared, f Ceube of 


Partridges: truſſed as for boiling, ; one large RA 
in Quarters, and larded, few. thick Sauſages;1a:Bibl 
Ham, firſt boiled ſome Lime in Water, few halt 

i Onions, Carrots, - Parſneps, a Noſegay of ſweet Herbs, 
| Salt and whole Pepper; ſimmer it on a flow, Fire abou 
8 ſix 5871 _ = — is — — drain 1 8 
the Fat off clean, and lay it properly, inte in 

Diſh- or Turcen.you intend oy . ſift the Sauce and 

ſkim it* very well; add a little chopt Charvily, gain : 

boiling, and ſerve To: the Meat, 


Meaning a rich expenſive Diſh, '- 1 


T a Head of Salmon, pretty. long of how. in 

1 or fix Pound, clean it as for boiling ; lard the up- 
per Part with fine Lardons, and fill it with a Ragout of 
Sweet Breads, Truffles or Muſhrooms; faſten it; a" 
the Ragout don't get out; put it in a Braziag-pan much 
of its Bigneſs, upon thin Slices of Lard and Veal, one 
or two Slices of Ham, a Noſegay of Parſley and 

Shallots, two Cloves, a Bit of Nutmeg, a Laurel 1 
ard Thyme, few ſliced Onions and Roots; ſoak N 
on a ſlow Fire about an Hour, then put the Salmon ? 
it well tied; add ſome good Broth, a Pint of white Wine, 
Pepper and Salt, ſimmer it about an Hour; while this 

is doing, boil ſix ſmall Pigeons, as many ſmall Frican- * 
1 c eaux, called Grenadins larded, and a Dozen of large 

= Craw-fiſh, as many Truffles peeled); prepare A 925 
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3-4 Veal and Ham ; When ft s Ae e Wt <0 
mon upon the Diſh. and the ſecond Preparation i inter N 
nixed round it, and glase the Meat, not the Salmon; * 
lor Sauce, mix ſome good Conſumẽe and Cullis, 4 S 
of white Wine, a little Pepper and Salt; give it a a 
and ſerve wand the Samen v oe. We Meat Tote” 


2 * 


cem. 
After de Nains of beg Eren. 


[RUSS a Partridge : as A four Sheep | 
ſcalded, a Couple of r Fowl, _ altoge . 
ther with few Slices of Lard, a Noſegay of Parſley,, 
green Shallots, "Thyme, Laurel. Baſil, two Cloves, 
Pepper and Salt, Broth and a Glaſs of white Wine: 
ſcald Bits of 18 Parineps, 1 Tua cut 
roperly ; boil them in an ed Spinagez 
Be 1 Meat is 45 the Broth, and mix it with 
the Roots and Spinage; then take a Stew. pan, the Big- 
neſs of the Diſh you intend to ſerve upon; lay the Bot- 
tom with the Slices of Lard, which were uſed for the 
Megt; lay the Partridge in the middle, Breaſt under- 
moſt, then the Sheep' Num, and the Legs of Fowls 
in the Form of Stars, intermixed with the different 
Roots and Spinage, without Sauce; leave it ſo ſome 
Time on a ſlow Fire; when you are ready to ſerve, turn 
it over gently upon the Diſh, and take off the Lard; 
wipe the Fat off with a clean Rubber, and ſerve upon 
them the Sauce of the ſtewed Greens. 
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Marbree. 


Marbled, Coloured. 


TAKE eight Pig's Ears, as many of  Calve's, well 
ſcalded two Pound of Ham, a — large Calve's 


Longve, eight Beef Palates; boil this all rogether N 
| 
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half Wine and, half Water, ſweet. Herbs hf 
Cloves, Thy: xc and Laurel, whole Onions, and fing 
Spicesz when done let them goal to chop fineyandbour 
2 Bit of Butter in a Stew- pan with feu chopped 
go Shallots and chopt Parſley ;, add a Ga d 
Wine, ſimmer about a Quarter of an Hour, the 
the minced Meat in, with Bits of Breaſt of Fowl 
Piſtachio-Nuts, and ſweet. Almonds ; cut in four; 
Yolks of Eggs; ſeaſon it all together with Salt width 
. Spices ; boil jt ſome time with a Pint of white Wine 
the liquid is quite reduced; then take anothet Stew 
pan of the Bigneſs the Marbrt is to be; rub it 
with Butter ſlightly, only ſufficient to ſtick "Win 
different Colours in what Shape you pleaſe; the put 
the Meat in this very cloſe, - with the Juice of 
Lemons; put it in a cool Place to cool, Jelly tet 
when you want to uſe it, dip the Pan in Warm Water, 
turn it gently over upon a Napkin, © 
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1 
Corbillon. mu ng 
ä Intermixed like a Baſket, 
TE Filets of any Sorts of Game, ſeyeral Som 
mixed together, ſmall Onions ſcalded, few Cm. 
fiſh trimmed, tie all up in thin Slices of Bacon, and 
boil in good Broth, a Glaſs of Wine; alſo ſevenoreight 
ſmall Grenadins Jarded, a Slice of Ham, a Naſegay d 
Parſley, green Shallots, two Cloves ; when; the 
is done, ſift the Sauce, and reduce it to a'Glaze forthe 
Fricandeaux, lay it intermixed upon the Diſh, and ſer 
with a good Sauce as you ſhall think proper; gemi 
the Diſh round with fried Bread cut properly : this 
-alſo often intermixed with all Sorts of ſtewed Herbs and 
Roots, in the Form of the Caſſerole, with different Sons 
of Meat, Poultry or Game. 1, 16:4 PF 


4a. 
1 


Mateltit 


* 
2 . 


Dn CW O10 aber on 5 


md A — 0, vv 9 2 Ä 235A , Y_ 


. \ - PEER . AS \ * 7 * = g 7 
0 * * ad * '* - . 
S > * * ! * N "ae — 8 


| 4 » DIP s 1 p » 3.9 3 x " 
* ” : C * 4 ” $- * ; "va; 6 . > as — 4 "= 4 . 2 * +. 
* i : * * * I : : 
4.35 | *,: 5 4K > : 1 3» IT - % © 
” " * N | 2 ” g 
. i 3 1 * 
» Modern C's 9 % a nx" Diſplayed, 3% 
* T - . # * 2 4 ; M 42 * 5 * „ 2 , 
16.5 LAG of T £01 T ts cis ACT FOT : 20704 2030 


£43. 4 68 
* 
4 a 4 ©. +55 „ AK. > / *% . 
* > A ; 171 {T Gd TS Y AC 103 
. _ 1 I | p / * 


CAL D one Dozen of Cock's Combs, and three Pair 
of Lamb's Brains, put them in a, Stew-pan upon 
Slices of Lard, and Filſets df Rabbits, larded with An- 

chovies, Pieces of Eels; Aſo larded as the Rabbits, 

| Bits of Carps, Pinions of Fowls or Chickens, a Doren 

of large Craw-fiſh trimmed, few {mall Onions ſcalded, 

Salt and whole Pepper, half a Lemon fliced,. firſt peel- 


ful of Oil, a Noſegay of -/ Parſley, green Shalloty, ane 
Clove of Garlick, of Spices, | Thyme and Laurels 
when the Meat is done, drain 1t off the Fat ; lay it up- © 
on the Diſh, well intermixed ; garniſh: the Diſh round 
with fried Bread, ſift and ſkim the Sauce ; add ſome 
Cullis to thicken it, and Spawns of Craw-fiſh'; boil it a 
Moment, and ſerve upon the Meat; inſtead of this you 
may uſe a Sauce 4 la Carpe, which you will find in 
Sauce Articles, Page 41." 1 595 
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| Matilottes de ce que Pon veut. 88 
Matlot of what you like. 


TK fix Sheep's Rumps, half a Pound of pickled 
Pork, eight Pinions of Fowls, one Dozen of ſmall 

Onions ſcalded; put all together in a Stew-pan, between 

Slices of Lard and Veal, a Noſegay of ſweet Herbs, 


about half an Hour; then add few Spoonfuls of Broth, 
a Glaſs of white Wine: the Rumps ſhould be half. boiled, 
before you put the reſt to it; when the Meat is done, 
drain it, and lay it handſomely on the Diſh; ſkim and . 
ſift the Sauce; add ſome Cullis, and» a pounded An- 
chovy, and a Spoonful of whole Capers; ſerve upon the 
Meat; garniſh the Difh with fried Bread, cut in diffe- 
| 8. 3 


ed; wet it with good Broth, a Glaſs of Wine, a Spoon. 


Pepper and Salt, two Cloves, ſoak it on a flow Fire 


* 


ie Ale * 4 a * 
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2 or any Sorts of barley oo proper. ._ „ 
I” 3 . 
— of n 
1 * 9 Ty ene 1 rl. Fruit. 1 ol. : wy | T4 
ETC * 
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Matlot Pruſſian aſhion. fi 5 
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Era theGriftles of aBreaft of Veal in middlingPigey 

ſcald chem with Bits of * pickled Pork, {braz&i 
gether with few Slices of Lard, half a Lemon 
without the Peel, a Noſegay as uſual, two Clodes 
4 Laurel Leaf, Thyme! a little Broth, * half a Glaſs of 
white Wine; when half done, add a good Cel 
cut in four, a good Eel cut in Pieces, Pepper and Bult 
when all is done enough, drain it from the Fat, and i 
termix it upon the Diſh ; ſift and ſkim the Sauce q 
ſome Cullis and Butter, reduce it to a good Conliltence: 
when ready to ſerve, add hs chopt RANG Donny 


* ſerve upon the Matlot. 
Matelotte au General. - 
Fit for a General. - 
TAKE eight large Onions which you ſcoop Inſide, w fr 
make room to put a good Forced- meat made of Poul- th 
try or Veal; braze them with Slices of Lard, and «MM yc 
many fat Livers, a Noſegay, two or three "Clo of 


Thyme, Laurel, Baſil, Pepper and Salt, and B 

' boil ſlowly, and prepare a Dozen of Cox's Combs, whith 
you firſt boil in Broth; then make a Ragout of them, 
with Conſumet, and Cullis, half a Glaſs of white' A) 
ſimmer it to reduce it to a good Conſiſtence, lay 
Onions and Livers, intermixed on your Diſh, and 
the Ragout upon the Meat, and garniſh the Diſh with 
fried Bread: all thoſe Diſhes under the Denomination ct 
Matelotte may equally be ſerved in Tureens. 
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by | Wick large Pusch or Spaniſh Onions, þ 2 3 
| 4 02 in 252 $0. n 6” 4 a 
9 geren or eighe is of Boefs Rump, ſcald th — 
* well, and brake in Brothz' a'Nolegay; rwo/Clovesg: 8 
bse, — tht Onions, firlbicalded 3 wer 
Cone, ſift the Sauce; add 4 Glaſs of red wg and wowed 
4 Calls, and ſerve it as alk former. 
a uu de bind que Tow veu. TP = 
ld Meat Cake of what Sorts you ny | | | 
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ACCORDING to the Bigneſs deſired, "take. of Beef 
Stakes, of Leg of Mutton, Fillet of Veal, a Har 

boned, Beef Suet, raw Ham chop all together — — 

ſeaſon it wich Salt and fine Spices, chopt Parſl "0 

Shallots, Powder of Baſil, dne Clove of "Garlich ight 

Yolks of Eggs, half a Glafs of Brandy, two Poun of 

freſh Bacon, cut in Dices, or leſs ; mix it well all toge- 

ther, then take a Ste w- pan, the Bigneſs of the Cake | 

you intend ; garniſh it all over with pretty thick Slices 4 

of Lard, then your minced Meat; cover it cloſe, put 

it in the Oven for about four Hours; when it is cold 

take it out of the Stew- pan, ſcrape the Lard with a 

Knife to make it white and even; you may garniſh this 

with all Sorts of Colours, according to Fancy; ſerve * 

upon a Napkin. | 


Gateau a PE ſpagnole. 
Cake Spaniſ F aſhion. 


MAKE 33 Vith about two Pound of Fi 1. 
let of Veal, à Pound of Beef Suet, * 2 
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Parſley „ae ſmall Glaſs of Brach, Home 

and Sik fix' en eight Haller bf 1 
with Slices of Lard, and 

| wa a Hole in the art, od pt ths Fare mw 

finiſhed of a good Taſte, cover it over with ſome ofthe 

Farce and Slices of Lard: bake it in the Oven en 


take off the Bacon, wipe the Fat off cleavy: baſte ini 

a little Cullis, mix with two Tolks of Egg. 
Butter, ſtręew it with Bread Crums.z. put it a Whilsin 
the Oven to take Colour: ſerve upon it a Sueg d 7 
pagnole, which you will find in Sauce — 
may uie any Sorts of Ede well anna | 


Pigeons. 


CARES © 


Comin p Bae pour toutes Sortes de — 


How co make a proper Batter to uſe wity Sant K 
1 roaſting Meat. ' 1:57, ne 


5 2 ür %H hed 
MELT ſome good Butter, and put to it three, | 
with the Whites, well beat up, warm it;together, 
ſtirring continually ; bafte any roaſtiy Meat wg 2 
Bread Crums, and ſo continue to make a Cog 
Thick neſs you pleaſe. 10 


CHAPITRE SIXIEME. De ls Vil 


CHAPTER SIXTH, of rode, 


Ans 
Poulets en Fricaſſ IH * xd C 
Fricaſſee of Clicken. | Fle 
ce 
WT a Chicken i in Fi and throw it in hot Water, ma 
as you dio it, to ſcald, alſo the Liver and Grzzard, Pa 
and d the Logs finged over the Fire, the Claws cut of; wit 
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Mu Conan e te 


it of Butter, few: Muſhrooms, e 
if you like, firſt ſcaldeu about a>Quatter bf an Hours 


in hot Water, a Naſegay of fweet Herba one Clovery 
put it over a good Fire, then add a little: Flour, and 
warm Water, Pepper and Salt; boil ititill the Chicken 
is done, and very little Sauce remaining; when you 
are ready to ſetve, make a Liaſon with two or three 
Yolks of Eggs, and Cream, a little Nutmeg if approved, 
a Squeeze f Lemon; ſuch as don't like Cream mix 
the Eggs with Broth; a Hen Chicken is preferable to a 
Cock, as the Meat in tander r. 

Fricaſſee de Poulets 2 la Fer mier. 

; rt „ic ole ol, 
Fricaſſet FarmerFaſhion or in-haſte; | 4 +: 


| n enen tl 
KILL one or two Chickens, gut and cut them 
in Pieces, ſcald them in hot Water, and without 
giving time to cool, give it a fry in Butter, few ſweet 
Herbs, two Cloves, Pepper and Salt, then put Flour and 
boiling Water, and boil till they are done, and the Sauce 
ſhort ; then make a, Liaſon with Yolks of Eggs, Milk. 
or Cream, a little Nutmeg and Verjuice or Vinegar : , 
— if the Chicken 


Wa © 
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Chicken Fricaſſee of different Manners. 

UT the Chickens in Pieces, and put them in a 
Stew. pan with a Bit of Butter, a Noſegay, a little 
Flour, a Glaſs of white Wine and Broth, boil till they 
are done with ſhort Sauce; take out the Noſegay, and 
make a Liaſon with Eggs and Broth, a Pinch of chopped 
P arſley, and a Lemon Squeeze; if you would have it 
wich Muſhrooms or freſh Morels, you put the Meat 

N N 


| andMuſhrocinsdr-Morels/ t 
4 Bit of Butter afid Salt; 
are. done; the Muſhrooms or Morels 
enough: when they are done, r 
Flour, a little Cream, and warm * 
you 19 5 alſo add a Lemon Squeeze,” © Rev ue 
0 1% 911914 eee 
wy" Poulets ala Giblotte 21 Fufumm », 
2 #: ./ 15 008 we * 
Ki 5 = Timbals of Chickens of differen Manners:%4 
£30: 5 eg 
P'RUSS che Chickens a Ar beiin then cut diem ii 
Quarters, put them in a Stew- pan with Truſſtes or 
Morels, a Noſegay 'of Parſley and green Shallots, half 
a Clove of Garlick, two of Spices, Thyme and Laurel 
a Bit of Butter, Giblet, and Gizzard, and all the? 
Trimmings ; ſimmer all together, then add a lite 
Broth, a Glaſs of white Wine, 4 little Flour and e 
Spoonfuls of Cullis, Salt and Pepper; finiſh the boiling; 
and reduce the'Broth to the Confiſtence of a Sauce ; Take 
out the Noſegay, ſkim the Fat, and ſerve very 
you may alſo make it with ſmall Onions, 'you'prepar 
the Chickens the ſame ; ſcald the Onions firſt; then put 
them in the Stew-pan with the Chickens, a little Butter 
to ſimmer ſome Time, then add Broth, Cullisg and 
little white Wine or none; when done, ſkim the Fat, 
and add a pounded Anchorye and few 2 ſmall 
Capers. 


Poulets a NEtuviecf, ©, 


ra? 1 


Chickens ſtewed or Matlot. 2 oe 


CUT a Catp with Roe in large Pieces} 4nd put if 
> in a Stew-pan with the Roe, a Chicken cut i 
Pieces, one Dozen of ſmall Onions, ſcalded, few Mulh- 
rooms, a Slice of Ham, a Noſegay of Parſley, Chjbbol, 
Thyme, Laurel, Baſil, two Cloves, a Bit of Butter; 
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all together ether on the Fire, then add B f. '« 
a of Wine, few Spoonfuls of Cullis and Floor, Pep- 
per and Salt; let it boil till the Chicken is done, and 
the Sauce reduced; then take out the Carp, Noſegay, 
ind Ham, leave the Noe, add a chopt Anchovy, few | 
{mall Capers ; place the Chicken upon the Diſh, inter- 
mixed with Onions and Roes; ſkim the Fat off the 
Sauce: ſerve upon the Meat, garniſh the Diſh with fried 
Read. A 505 a+ 2515955303; £9 


 Poulets a la Cavaliere. wie 
Ala Cavaliere, meaning without Art or Ceremony. n 


RUSS the Chickens as for boiling, Legs Inſide, flat- 

ten the Breaſt, marinade them four or five Hours - 
in Oil, Lemon Slices peeled, Sprigs of Parſley, whole 
green Shallots, one Clove of Garlick, Thyme, Laurel, 
Baſil, Salt and fine Spices; then tie them up in thin Slices 
of Lard, and good deal of Paper, with as much of the 
Marinade as you can; broil them on a flow Fire; when 
done, take off the Lard and Herbs, which may ſtick to 
the Chickens z and ſerve with what Sauce you think 
proper, | 


Poulets Mignons aux Ecrtviſſes, 


Mignons, a favourite Diſh; ſmall Chickens with 
Craw-fiſh, : 


QPLIT two Chickens by the Back, and bone them 

all to the Legs and Wings; ſtuff them with a 
Farce called Salpicon raw cut in ſmall Dices, made with 
Sweet Breads, Muſhrooms, ſcraped Lard, chopped Par- 
ſley, green-Shallots, Powder of Baſil, Salt and Pepper; 
then give the Chickens their proper Form and ſew up 
the Back; tie them up with Slices of Lard, and Bits 
Vol. I. O of 
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much of their Bigneſs, 2 Glaſs. of white W 55 
gay of ſweet Herbs; when done, take off the Ly 
wipe the Fat off very clean; and ſerve, wha 
of Craw-fiſh Tails and Cullis : you will find che Wy 
to make it in Cullis Article. 
95 7 Polk A ba Pl. 
9 7"; 044 ee 
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Chickens in the Form of Pearl. 


CUT two Chickens in two, and bone them all ta th 
Legs; fill each Piece with a Salpicon as the i 
mer, give each Half, the Form of a Pearl; cut the Ley 
pretty Cloſe to give it a pointed Form; ſew them up 
and braze them with Slices of Veal, and Lard, a link 
Broth, and a Glaſs of white Wine, two Slices of. perk 
Lemon, a Noſegay, half a Clove of  Garlick, tag 
Cloves, a little Thyme and Laurel, Pepper aud Salt; 
when done, flit the Sauce, and fkim it very free fron 
Fat; add a little Cullis to thicken it, reduce to a S 


7 


and ſerve upon the Chickens. „ a 
Poulets au Vin de Champagne. 3 


Chickens with White Wine Sauce. 
AKE two good large fat Chickens, and truſs then 
like Fowls, and lard them coarſly ; give them: 
- fry in Lard for a Moment, then put them in a St 
with Slices of Veal and Ham, and the ' melted 
which you uſed before; cover them with tl 
Slices of Bacon, two Slices of peeled Lemon up 
the Breaſt, a Noſegay, two Cloves, Thyme, Laure, 
few whole Muſhrooms, half a Clove of Garlic 
a Glaſs of white Wine; when done, ſkim and ſiſt the 
Sauce, add a little Cullis, and ſerve upon the Chickens. 
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© Chickenz Pontiff Sauce. 
Scat and boil eight or ten ſmall Onions to half, 


then drain them, and put them to marinade with 
Truffles ; cut in Dices two fat Livers, fine Oil, Salt and 
Pepper, Parſley, Shallots, a little Bafil, all fine! chop- 
ped; take two middling Chickens, which you ſplit, and 
3k all to the Legs; put the Marinade in them, truſs 
the Legs upon the Beale, 

fry with a Bit of Butter; tie a Couple of Slices of Lemon 
upon the Breaſt, with Slices of Bacon, and roaſt them: 


AN. 22 — — 
-- —_— dy 
x * 34 2 
wa. = — 
= 8 o 2 
_ — — ay 


__ 
«x 


Sauce Articles, Page 46 | 
Poulets d la Folette. 


Folette, Wanton, Fantaſk, &c. 13 


* UT Carrots and Parſneps according to Fancy, 

which boil in Broth, with half a Dozen ſmall 
Onions, and cut few Truffles and Muſhrooms, and a 
Slice of Ham in Dices; put this laſt in a Stew- pan, with 
good Butter, a Noſegay of ſweet Herbs, two Cloves, 
Thyme and Laurel; give it a fry in the Butter, then 
add Veal Gravy, a Glaſs of white Wine, and boil flow- 
ly; when done, ſkim the Fat very clean, add a little 
Cullis, and pur to it the firſt Preparation, half a Hand- 
ful of Olive ſtoned, . roaſt two middling Chickens, 
ſtuffed with a little Farce, made of their Livers, &c: 
roll them up in Slices of Lard and Paper: when done, 
ſerve the Ragout upon them. 


uy 
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and ſew them up; give them | 


ſerve with a Sauce au Pontife, which you will find in 
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See Sauce 3 1a Belle-vie, Page 25 N I Galt, 


POL eight or ten ſmall Ges in Broch to die 
8 Parts, then put them in a Stew-pan, ee au- 
OY melted Lard, two Slices of Lemon peeled, Te 
=M Muſhrooms, fat Livers cut in Dices, Pepper aud 'Sal; 
| © ſimmer this Nowly about half an Hour without qu 
then let it cool; bone two Chickens, aud ftuf 
OD , themwith the Ragout, wrap them [+ 
© » + "con, with Pepper and Salt, few gree 
„ of Parſley, and adouble Paper, rubbed over with 
. Oil or melted Butter; broll chem ſlowiy; when, 
wipe the Fat, and ſerve with a Sauce i 1 
which you will find in Sauce Articles. | 


Poulets à la Marite. 
Chickens, Bride Faſhion. 


l Bow: ih Chickens, and ſtuff Aden te 
+= Livers minced, and mixed with chopt Parſey unt 
Shallot, a little Baſil, {craped Lard, Pepper and Salt; 

marinade awhile in good Oil, then wrap them up wich 
thin Slices of Bicon, Veal and Ham, and double Paper; 
. put them in a Stew-pan, upon à very ſlom Fire; when 
done, take off all the Slices, and ſerve with Sauce Nor 
_ See Page 31. a 
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Poulets a PItalienne. 77 "A 5 10 
In 3 Chickens Italian Faſhion, Ws 1 * 4, _—_ or 
$M T'RUSS a Couple of Chickens, as for boiling, l h 


them with Larding, Bacon and Ham intermixed; 
give them a fry in Butter, then in a Stew-pan, Wer 


Modern Cob HEN V Diſplayed. 

Juces of Veal, and the Butter you u uſed firſt, 2 Note 
5 one Clove of Garlick,” two of 9 Spire, pper and 
Galt, covered with Slices of Lard, * "half a 1 | 
ſliced, and firſt peeled ;'. ſoak it about half an Hour, 
hen add a Glals 12 White Wine; when done, ſift the 
Sauce, and ſkim: the Fat ; add little Butter, rolled in 
Flour: reduce to the Conſiſtence of a — — e. and ſerve 
A eee 0 7 V 1 34 


KS! Poult a xi. 1414 ee eg 5 
| See Aſpick Sauce, Page 46. 6 «I 2 


DOIL eight ſmall/ white Onions to half; ſerve n 

I whole, and put them in a Stew- pan, with Truffles 

r Muſhrooms cut in Dices, chopt Parſley, Shallots, 
fat Ne Thyme, Laurel, a little Powder of Baſil, 
s of good Oil; ſimmer this until all ĩs done 

Sy add Pepper and Salt, then let it cool: ſplit tun 
hickens, take out the Breaſt Bone, and ſtuff them 


vieh the Ragout; when well faſtened, give them 
2 fry in Oil or Butter, then wrap them up with few 
Slices of Lard and Paper, and finiſh. them in roaſting; 
ind ſerve with 2 — as Tn bon: in Sauce Ar- 
ticles, 9 1:39% * 1. 12 
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Filets a Poulets a u 2 Done, 'n 5 . 


Fillets of Chickens Bechamel Sauce with Bread Cram!" * 


UT the Hind Part of bs or three Chickens of; 
meaning the Legs and Rumps; they will ſerve you. 

or another Diſh; and roaſt the Breaſt firſt, wrapt in 
aper, rubbed with Butter; when done, and cold, cut 
l the Meat in Fillets to put in a Bechamel Sauce, and 
Put it in the Diſh you intend to ſerve at Table; ſtrew 
read Crums over F i, baſting with a little melted But-: 
O 2 . _—_— 


| wry Heinz b in the Gor ar | 30 
aing pan Cover : you will A chamel Sunil ;- 
% in, Mur e Page. 42. 9 mt? an 3 | SI 
: Nu Souffis a 1s Blebimel* Sy” ws. bo 
Fiſke Puffed Bechamel Sauce OY: 
; ul 
Pur a Bit of good Butter in a Stew. pan . ih 4055 ' 
* of Ham, two Shallots ; cut in few Hits, few Ball bli 


Leaves, one ſliced Onion; ſoak all together upon; a-quic 
Fire, then add Cream ſufficient ; boil * till che Saum 
is of a good Conſiſtence, and ſiſt it in a Steve, add Pep. 
per and Salt, then put to it Fillets of — Meat, u 
of Poultry, Rabbits, Partridges, & c. add the Whinrt 
af two Eggs, firſt well beat; mix it well all ee 
pour it in the Diſh you intend to uſe for Tables 1 
' Crums over it, and very ſmall Bits of Butter, chile { 
each other upon the Crums; give it Cn! a 
wer, and ſerve quite hot. 1 


ue 4 le Brunette. oe 
Than in 3 of Petit bus. 1 1 


PAKE Petit Pars Moulds or any char, canih ty 
Inſide with very thin Slices of Bacon, then cu 
Truffles in what kind of Flower you pleaſe ; lay thi 
upon the Bacon, the upper Part of the Moulds, fora 
Border; and garniſh the loweſt with an Sorts of Green 
of different Colours, firſt ſcalded, — rub it all ow 
with Whites of Eggs, to make them ſtick, then ch; 
the Parings of the Truffles, with Breaſt of Fowl roaſted 
Udder — ſcraped Lard, half a Sh Pepper and 
Salt, four Yolks of Eggs; fill the Mo "ih os 
cover them with a thin Slice of Lard, bake in the O 
the ſame Heat as for Petit Pats : they, will 2 
require about a Quarter of an Hour to hake wal = 


„ £m oo WS ff wH=* 


: EY * 5 * 5 N * * 1 > 4 
1 * 4 | * ' * - ; - _ N 


gone, take off the Lard at the Top, and turn them over 
gently upon the Cover of a dc pan, and take the firſt 
ices of Lard off gently for fear of diſplacing any of the 
Garniſhing, and ſerye with la good Cullis Sauce, mixen 


wich a little white Wine 
Paoalets a la Bricahiere, 7 
| This Name is taken from the Way of being truſſed, as geſbmi- 
bling Part of a Chairman's Strap, or the Harnels of a Shaft Horſe- 
BOE two or three ſmall fat Ohickens, all to the 

Legs, which you truſs upon the Breaſt; give them 
a few Turns in a Stew- pan, with a little Oil of Butter, 
and two Slices of peeled: Lemon; then put them in an- 
other Pan with few Slices ef Ham and Veal, the Oil 
or Butter, and Lemon which you uſed firft ; cover them 
over with Slices of Bacon, 'a Naſegay, one Clove of 
Garlick, two Cloves of Spices, Thyme,” Laurel, Pep- 
per and Salt; foak all this about a "Quatter of an 
Hour, then add a Glaſs of white Wine; finjſh"the Braz- 
ing, ſift and ſkim the Sauce, add a little Culſis, to tral 
a Liaſon ; and ſerve upon the Chickens. 
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Petit Pouſfns aux Pavies. | 
Small Chickens, and preſerved Nectarines. 


TRUSS three very ſmall fat Chickens quite round, 
and give them a fry in Butter; then wrap them up 
in Slices of Lard, with few Slices of Lemon upon the 
Breaſt, and Paper over it, roaſt them; take Nectarin 

preſerved in Vinegar, which you cut in Slices, 12 
them. and ſoak in Water awhile, to take out the Taſte 


of Vinegar; mix, a little Gravy and Cullis together, 
and put the Nectarines in it to warm, and ſerve upon the 
Chickens; you may alſo only cut them in Quarters, 
and ſimmer a little longer in che Sauce, to make them 


tender. 
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N 10 8 15 
Peale: of Chickens; after "the Nene uf he 
Bour doi. 


UT two ſmall Chickens a and put them in 
| a Steu- pan with all the Trimmings, a'Slice'of Him, 
us a i Nga of Parſley, and green Shallots, two Cee 
. A hyme, Laurel, few Leaves of Baſil; ſoak" _— 
ther a Moment, with a Bit of good Butter, then 
XL ſome Broth, a little Flour, a Glaſs of white Wine; 
| boil till the Chickens are done, and the Sauce ay es | 
then make a Liaſon with two or three Y Volks 
beat up with a little Broth, few Drops 2 r 
a Lemon Squeeze; pour this upon the Diſh yau intend 
for Table; let it cool, then ſtrew it over with — | 
Crums, and ſmall Bits of Butter, cloſe to each | 
colour in the Oven, or with a Brazing-pay | 
or Salamander, E ER 


4 $ 


Des Couleurs que Pon ſe fert a la Cuiſine, þ n oy 
Of Colours uſed in Cookery. = "ol 


Fox Red, take baked Beet-raot onde pal 11 | 
tle Cullis to it, and ſift it in a Stamine it muſt de 
wire thick; you may make a little thin Paſte ae | 
you cut to what Form or Flower you ple Þ | 

apply upon any Thing you have a Mind” tq"flounſh'; 
baſte the Meat with Whites of 'Eggs firſt, to Male i 
ſtick, then put it in the Oven a Moment, uff to dryit: | 
Yellow is made with Yolks of hard Eggs, "poulided, 
_ anda little Cullis, and ſifted as the Pio Green 1s 
made with fcalded and pounded' Spinage, and finiſhed 
as the former; and the ſame of any others: 


and Saffron make alſo very 9 Colours, and if = | 
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* 
mix a little melted Ifinglaſs with each, it will make 
the Jelly ſtronger, - and fitter to cut in different 
Shapes, z Fancy. you ma h ) cold Diſhes 


0 
ap 
of 


i 


Poulets Hie. „ 
11 34. 


Chickens Garniſhed, embelliſhed, Kr. 


TR USS a Couple of. large Chickens, 48 to 
roaſt ; give them a few Turns over the Fire in a 
Stew · pan with Butter, and a Lemon Squeeze, to pre- 
ſerve their Whiteneſs, then take them out, and wipe the 
_ very clean; cut a large Onion quite round, and 
thin, take two ar three Rings, which you dip 
Whites of Eggs, and apply upon the Breaft ; and 
in them lay different Colours, in p Forms, as your 
Fancy ſhall direct, baſting the Breaſt of the Chickens 
with White of Eggs, to make the Colour ſtick : for 
Red, uſe Craw-fiſhSpawn, or ſome of the former Colours, 
or chopped Ham: for Green, uſe green Herbs of a good 
Flavour, as Ravigotte: for Yellow, Yolks of hard Eggs: | 
for White, Neat of Poultry minced; then cover this 
over with thin Slices of Lard, and put them in a Stew- . 
pan to braze, with few Slices of Veal and Ham, and 
a Noſegay of ſweet Herbs, two Cloves, a Bit of Laurel 
Leaf, a Slice of Lemon peeled, Pepper and Salt, a 
Glaſs of white Wine, as much good Broth ; cover it 
over with white Paper; let it braze on a middling Fire 
about an Hour; when done, take off the Lard gently, 
add a little Cullis to the Sauce; reduce it to a good 
Conſiſtence, fift it, and ſkim 7 Far clean off: ſerve up- 
on the SHO 


Culottes 
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( Cabeier art the Legs and Rumps car off wad * 


WY HEN y you have occaſion to uſe Breaſts of Chickens 
for Fillets, Forced-meat, or other Uſe; tie up 
the Hind Part to what Form you pleaſe; give them fey 
Turns on the Fire, with good Butter, ther put them in 
Stew- pan to braze, with few Slices of Ham and 
2 Noſegay, half a'Lembh, fliced, and ſmall 'w 
Onions, half boiled; cover ir over with chin Vice of 
Lard, add a Glafs of white Wine, or 4. little Brat; 
braze ſlowly; when done, fift and Ns Be 8 
two Spoon als of Veal Cullis; reduce 
ſerve upon the Meat, with 4 Lemon Sgheelt Squeere, Hh 50 
reliſhing 23 of the Lemon from che Slices. 
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Poulets aux Ecreviſes. = | i 5 1 ; 
j * 13119 
Chickens with, or as Cm. Hh. u 


PONE. two or three middling Chick 1 

them pointed at the Neck Part, 05 e 
with Slices of Lard and Ham, two or thre 

Lemon peeled, two Spoonfuls of good Jell 25 . 
Glaſs of white Wine, Salt and Pepper, 1 

ſweet Herbs, half a Clove of Garlick, and a oe 
large Craw-fiſh as Chickens, which you, brate th 


kw 


ther; they will only require about an Hour to dq, 
take them out, and wipe the Fat off; lay them on 
Diſh you intend for Table, ſtick the Neok art — the 
Tail of a Crawfiſh, the Body upon the Chickeny,and 
the Claws on the Side; füt and ſkim the Sauce, add 
a little Veal Cullis; reduce it, and ſerve upon "the 
Chickens. 


. ou Ras”: Ag * 9 FO , * © x ll. and - 
* I : ne x de "x 7 8 — K. 8 
* +0 * A 
4 / 9 
* 4 = 


: 
N 7 . - 1 4 . | oy \ N = 
. Pg ” * :, ” \ 8 - * - N L » 
, - 4 | « " | 
A ſodes * C 1 = Winne Di ? 7 N. p 5 b 3 2 
00x 3 * F . 1 f | 203 | l N 
3 4 * 2%. & < , \ = 
y o — 


a rr 
7 7 41. * 5 


. 
Poulets d le Brache avec Ragolt d Lins. 
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Roaſted Chickens with ſtewed Greens. * «© ol 
| —— oF 9 


MAKE a little Forced - meat with the Livers, E 
Lard, chopped Parſley, Shallots, Pepper and Salt: 
ſtuff a Couple of Chickens with this,, trufled, for roaſt» 

ing; lay a Couple of Slices of Lemon on the Rreaſk; and 
wrapt up with thin Slices of Lard and Paper ;.roaſt them 
and ſerve upon what Sort of ſtewed Greens you pleaſe, + 
2s Spinage, Morels, Muſhrooms, Cucumbers, green ; 
Peas, Cardoons, ſmall Onions, any Sorts of Roots, Sel- , 
Jery, Olives, &c. you will find the Method to dreſs a 
each Sort in Articles for Ragout, Vol. II. 


Poulets & Ia Broche 4 differentes Sauces. 
F110 a 8 


Roaſted Chickens with different Sauces. 


on YO none. =, 0 4 a ST ©*i> = * Io 
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5 855 ö Lr 
RCASTED or broiled Chickens may be ſerved with 
what Sauce you ' pleaſe, as Nonparel, Nivernoiſe, 
Italian, Mariniere, Celadon, Coloris, Conſumet, Saxe, 
&c. all the Sauges, which you will find all together, 


ſee Sauces, | 
Poulets & I Excellence, Excellency. 


CUT a Quarter of a Pound of pickled Pork in thin 
Slices, ſoak it until it is done to three Parts, then 
put to it chopped Truffles, fat Livers, P » Shal- 
lots, whole Pepper; ſimmer this together, till all is 
done enough, with a Glaſs of white Wine; then add 
wo Yolks of Eggs, to thicken it, and let it cool; take 
up the Skin of two fat Chickens, and ſtuff ſome of this 
Ragout under, the Reſt in the Inſide of the Body; truſs 


the Chickens as for roaſting, and- give them a fry in a 


Stew=. x 


$64 74 A bn 975 ee 


Ste w- pan with Butter, d a Lemon Squeeze; 
them 1 thin Stices. oy" 'Lard _ þ 4 
make a Sauce after this Manner : iſh,z ſmall "ay 
pan with thin Slices of Bacon, Vea "and am, Bits of 
Carrots, Parſneps, two fliced Onions, a 8 
Thyne, Laurel, two Cloves, a little Nutmegs a * 
ful of Oil, ſoak it about half an Hour K. in 4 Stew. pan 
well covered then add a Glaſs of white Wige, 1 ee 
Broth, braze it about an Hour and half on Rn 
Fire; ſift and fkim the Sauce: when you are eat 
ſerve, chop three Shallots ſcalded, a little Butter 1 
Flour ; make a Liaſon, and ſerve upon the 


L 4 * - * 
Sin Wer 


Paulus a lo Fardiniere. OY 10 n 


12 


From an Garden Greens which make the Sauce.) 


MR 2 1 ik few Slices of Veal and Han, 
Bits of Carrots, Parſneps, ſliced Onions, few Bus 
il Leaves; ſoak it until it catches a little, then put to 
2 Glaſs of white Wine, as much Broth, two 50 
one of Garlick;- boil ſlowly to reduce to a Sauce, then 
ſift and ſkim it; add ſome chopped ſcalded Charvil, 2 
Bit. of Butter and Flour: give a boil, and ſerys under 
roaſted Chickens. 


Poulets a la (Bonne Amit) friendly, eat} Way | 


Chickens without Art. La. 3 


CUT off the Wings of four middiing Chicketag py 
ten them with the Handle of a; Knife; + marinade 


them with Pepper and Salt, chopped Parſley; -green 


Shallots, Muſhrooms, and a little good Oil, then put 
them in a Stew. pan, ſeparately — the Marinade, n 


a good briſk Fire, and turn them ſoon: they will 
require only about a Quarter of an Hour e 


SFS 
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the Wings out, and lay them on the Diſh you intend . - 
kim it well, and when ready, add 'a good Lemon 
Squeeze, to ſerve upon the Meat. 74 

Poulets 72 Hapillartes, 7 R AAA 


A Chickens in Paper. 61 ZOOS 


MAKE = Farce with three band Yalks of Eggs, two 
fat Livers, Calve's Udder, Beef, Marrow, * 
Shallots, and Muſhrooms, chopped; add two Yolks of 
raw Eggs to mix it well together, with Pepper and 
Salt; cut two Chickens, each in four Pieces, and boned; - 
ſtuff each Piece with ſome of this Farce, roll them round, 
and faſten them well, then give them few Turns in a 
Stew pan on the Fire, with Lard and Butter, few fine 
Spices, chopt Muſhrooms and Parſley, then cover them 
with thin Slices of Lard, double Paper; bake them in 
the Oven; when done, unfold the Paper and Bacon, 
fave as much of the Herbs as you can, to mix with a 
{ little Gravy. and Cullis, warm together, add a Lemon 
Squeeze to ſerye upon the Chickenns. 


Poulets 2 li Dauphine. © © of 
Chickens Dauphin n 


AKE a Farce with the Livers, Butter, Nutmeg, 
Parſley, Shallots, Pepper- and Salt, Muſhrooms, 
two Yolks of Eggs; fluff the Chickens with this Farce; 
when done roaſting, put a little Farce under the Wings 
and Legs, made of Bread Crums, Butter, chopt Par- 
ley and Shallots, Pepper and Salt; put the Chickens 
in a Stew- pan, Breaſt undermoſt, with half a Glaſs of 
white Wine, two Spoonfuls of Jelly Broth; immer . 
— a Quarter of an Hour: when ready, add a Lemon 

queeze. 1 Ele 2 3 


Poulets 
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| chopt 


Farce, and upon this ſome of the ſecond, 
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MAKE a Farce dick Bread Crums, cod ſhah 

of Fowl roaſted, Calve's Udder half boiled, a li 
tle Tripe or Beef Marrow, few Onions baked. ig 
Parſley, Shallots, Muſbrooms, Salt 40% 
ices, . a ſmall Spoonful of Brandy, flyer raw e 
210515 ; and add another Farce raw, called Sah 


with 
calded Sweet Bread, few Livers, Muſhrooms a lth 


Salt and Pepper; then ſplit two Chickens at che Back's 
bone tharoughly: put upon each Part, ſore pts 


round like Sauſages, well tied with Packthread, 5 
to braze with a Glaſs of white Wine, as much 
Slices of Lard ; when done, let them tool,” thew pit 
che Remainder of the Farce round the Chickens; * 
them in Cowl, baſte them with White of Eggs, dip then 
in Eggs, and ſtrew with Bread crm put then 
in the Oven, until the Cowl is of a fine brown Udheirt 
for Sauce, ſift the Broth in which thy were brazed, 
add a little Cullis, ſkim it well; add a Lemon Squeeze, 
and ſerve under the Chickens. d 


Fals a Amiral. 2 115 44 
Chickens Admiral Faſhion; e on 


5 1 AIC! 
MAKE a Farce with the Livers of two Glen 
chopped, with Truffles, Parſley, Shallots, ſerapei 


Lard, Pepper and Salt; ſtuff the Chickens with it, al 


give chem a fry in a Stew-pan with Butter; truſs them fer 
roaſting, wrap them up in Slices of Lard, and few Bie 
of Lemon upon the Breaſt, double Paper rubbei ui 
Oil or Butter, and roaſt them: take ſome * — 


* 
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ſrald in etz 1 BE 
id fold A Le IE *., 
s Down of iced Tituftes or Matſhoooms,' with 2 


a little Salt and Pepper ghept-Pariley, ; Shallots, upon 


this a Bed of Oyſters: continue in this: r, Oer * 
three Times over, pou a little Oil or melted Butter 
upon them, cover the and ſoak ĩt about a « 
Quarter of an Hour on a flow Fire, then drain the Oyſ- 1 


ters and Truffles, 0 put N., add a lit- 


tle Cullis tg the Sauce; give it a boiling with 
of white Wine; kin 85 ge e very clean hf fa 


add a Lemon Squeeze,” "when ready to ſerver the 
, 9 o * A y , 4 wT N * 
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T ten igen 4 28 ; forboiling, — 1 
Back, and marinade them a while in good Oil, 

chopped Parſley „Shallots Muſhrooms, a Trifle of Gar- 1 
lick, Salt and Pepper, make as much of the Marinade * 
ſtick to it as garniſh with Bread Crums; broil bs 
them on a ſlow Fire, baſting with the Remainder of the v3 
Marinade; ſerve with Sauce Remoulade in a Sauce- | 
boat: you will find the Ne to make it in Sauce . 
Articles, Page 42. oo | 


Poulets entre * Pu 
Chicken done between two Diſhes, viz. ſtewed bor 


J,ARD two ſmall Chickens, half Lard and half Ham, 

and ſtuff them with a Farce, made of their Liver, 
&c. put them between two deep. Diſhes, with Slices af 
Bacon, Pepper and Salt, a few pounded Cloves, Bits of 
Curots and Parſneps, n of Onions, Sprigs of Par- 


ſley, 
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ley, — pdot” * 
Wine; ſimmer them on 4 flow Fire Tu 


Ii 
and ſkim the Sauce; add a Bit of Butres and" Bi i 
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3H make a Liaſon; and ſerve pen N "a 
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be” CT one or two Chickens as for EL ao 
Pieces in warm Water, as you cut them; then aan 
the Water off, then put them for about two 8 in 5 
Marinade, made of Water and ag 
Salt, Sprigs of Parſley, whole lices of Dion 
Lemon, Thyme, Laurel, Cloves; _ obs the Marinade 
on hot Aſhes; to give it more Taſte, then wipe the 
Chickens quite clean with a Linen Cloth; dig d 
Piece in White of Eggs, and floured over; 3 


in Oil or Hog's Lard, briſkly, to give them 
Colour, and ſerve with fried Parſley. 


Poulets à Is Sainte Meneboult. 
\Chickens deolied. 26-0 Me. | 


TRS one or two Chickens, as for boiling mt 

them in halves, and flatten with the Handle of 4. 
Knife, lard them, half Ham and Lard ; boil them o 
a ſlow Fire, in a St. Menehoult, which 1s done in put- 
ting a Spoonful of Flour in a Stew-pan with” Milk, f. 


ficient to boi] the Chickens, Salt and Pepper, 7 
* this 


1 . a 
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Parſley, Shallots, Thyme, Laurel, Coriahder; 
Roots,” Slices of Onions, a Bit of Butter; wh 
boils, put the Chickens in it; when done, take them 
out, and roll them in Bread Crums, give Colour in tbe 
* or with a „ Cover, or W 
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Chickens Wenzl 
ſtuff them with a 12 25 fat Livers, ore Blah 


Lad, two Yolks of Eggs, Pepper and; Salt, 6 

lot chopped very ane ex, up , — the 
Farce from getting out; giyr 1 ew Turns i 2 Stews 
pan over the, Fire wich Hutter, then wipe them, and 


Jard like a Fricandeau; brazẽ them in Food Broth, a 
Slice of Ham, ,a Noſe A „, little Baſil, two. Cloves, 


half a Clove of. Garlick b when done, take them out, 
ſift the Sauce, and reduce it 9 a:Glaze, to put over 
the larded Part: and ſerve with a Spaniſh . Sauce, bes 


Sauces, Page 40. See 
| Polen au Verd. brd. 


(Meadow-green.) See green Sauces, Page 45. 


MAKE a Farce with the Livers, ſcraped Lard, chop 
Farſley, green Shallots, Pepper and Salt: 15 ad 


the Chickens with it; wrap them in Slices of La 


* roaſt them, and ſerve \ with the aboye . 
© Poulets 8 ta Cardinal, | | 


'$ UT Fa, Breaſt Bone out of two fat Chicken 
and ſeparate the Skin from the Fleſh without 


breaking it, = ſtuff them berween, with Craw-fiſh, But- 
ter, a little Pepper and Salt, two Leaves of Baſil, one 
Clove of Shallots finely chopped ſew it up very well ; 
give them few Turns in a Stew-pan over the Fire with 

Vor. . | P Butter, 
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wrap! them uß M 2 Hs 
e wake & Bice: With: 5 — 
half * Glaſs of white Wine, or a . _— 
when ready, add a Bit of 0 w-fifh | * fer 
. upon the ken. «} BY 180 — \ | 
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Wet of cken, weben , E10 
EE «De of inal white c 56d 
put in a Steht. pan, with Maffreons of 
belt Herbs, green 'Shallbts, 5 „ Lauren td d 
three fat Liver, a Bit of et when fried i lift, 
e 
a 2 to it, or faire 
whole rer h Cole of tent ws 
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mim the Dith With Fried Bread. ' 1 ” L n 
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' hs 
| With Eel. 
N D o SoC il wy . 
WT two Chickens, RE in, Quarters ; y 
4 Stew-pan, with à good Bit of Butter, N 
pf Parſley, Shallots, Thyme, Laurel, one Gol of 
ck, three of Spices, Fe Dozen of ftrrall Vinten, 71 


ſcalded; foak this awhile, then add à Gif White 


Wine, or more, two or e of Cullis, 
and Salt; when the Chickens are half done, put to 
an Eel cut in Pieces, half a 8 weer of 18 
when done, take out the N y and Gütheh Fo 
Bred, upon the Chickens, and av er = 

r 5 | oat, 85 
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| Modern Cb V Diſplayed 
Matalatte.. FA Poulets Cutts. W 
Ot Chickens. 


* 
1 . * DIOL 


CUT roaſted Chickens, as for a Fricaſſee, and ſkin _ * { 


them; place the Bits ꝓroperi on the Diſh you in- 
tend for Table und put à dittie Broth to it to warm; 
make a Ragout of ſmall Onions, firſt ſcalded, then bole 
in Broth and @vllis; a Noſegay of Parſley, Shiallots, half 
4 Leaf of Laurel, Thyme, two Cloves; when three / 
Parts done, put to it ont Dozen of ſmall Crawe fiſhi, 4 


, 


ſerve upon the Chickens,» © e 
cell d. Pali. 15 
Small Fricandeatix, done after the ſame Manner as the 
large ones, ſtuffed, larded, and glazed. « 
Poulets aux Trufes. 
Chickens with Truffles. | 

ARNISH the Bottom of a Stew-pan with Slices 
of Veal and Ham, Truffles fliced or whole, a 
Noſegay of ſweet Herbs, with a little Bafil, two Cloves, 
Pepper and Salt; truſs two Chickens as for roaſting 
and put them in the Stew-pan, covered with Slices of 
Lard ; ſoak it on a middling Fire about a Quarter © 
an Hour, then add a Glaſs of white Wine, and finiſh'on 
a ſlow Fire; when done, ſift and ſkim the Sauce, add 
two Spoonfuls of Cullis, and reduce it to a Sauce Con- 
liſtence; put the Truffles round the Chickens, and ſerve 
the Sauce upon them; Chickens roaſted with Truffles, 
are done with chopping the Livers and Truffles toge- 
ther, mixed with a little Butter; ſtuff them with it, and 
ſerve with a Ragout of Truffles under. 


* 


Poulets 
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Chickens St. Cloud Falhion.” 


11 71204 ER 


NONE tb Chickens all to the Legs, 4 and ſtuff then 


1 vith a Ragout made of ſmall Onions, Trib: 
fles or Muſhrooms, fat Livers, Anchovies cen 


Dices, and well boiled with Cullis, pretti a d 


up the. Chickens, and truſs, them as if they f ine 
boned; give them a Fry in Oil or Butter, 
them between Slices of Lard, Slices of Lem ſome 
Cullis ; ſimmer on a ſlow Fire; z when done n 
ſkim the Sauce, add a little more Cullis, Pee 
Salt, and ſerve upon the Chickens : you alſo % with 
what Sauce you think Proper 7 n wee 


after this Manner. — 
Poulets a la Liaſon aux Nn oa, coe. 
Chickens Liaſon Sauce, and ſmall Eggs i hanged. 


(CUT two Chickens in Quarters, and braze them, 10 
Slices of Lard, a Glaſs of white Wine, a Noſeg 

of Parſley, green Shallots, a little Baſil, one CH + 

Garlick, two Cipves -of Spices, ' a Bit of Bite 


| Flour, Salt and Pepper, a Slice of Ham, one 


Spoonfuls of Cullis ; when done, ſift the Sauee and 
ſkim the Fat clean off; add three Yolks of Egg bes 
up with ſome of the Sauce; while the Chickens are brat 
ing make your ſham Eggs after this Manner, foi 


Bread Crums in good Cullis, until it is quite thick; pu 
in a Mortar, with one Clove of Shallots chopped den 


fine, a Spoonful of Beef Marrow melted, four or bv 
hard Yolks of Eggs; pound this together with Pepper 


and Salt; then add two raw Yolks of Eggs; mix 1 


7 * 
— 
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all ti ether, make Hrele Balls * i, whi cr rol 15 ; 
= : Fn » N pared, ad | ſerve upon the 
Chickens. — 2 1 1 A 


3 8% itt * ">. 5 14 
been, N 
6 i fl: 1 5A 


Wh out the Breaſt- -bane o of 6 two Chickens, 2 my 
them as for boiling ; give them a Fry in Butter, 
lard the Breaſt wich Spriga of - Parſley, the Sides with 
Lard, and roaſt them, baſting with 's Lard-to. keep. 
the Parſley criſp; when they <6 done, have a Ragout 
of Cucumber, well taſted; ſplit the Breaft and potr it 
in the N ſerve Under a good Cullis Sauce. box 


Pallet ai Gratin. A . . 


TAKE Chickens roaſted, ſuch as have been at Table | 


or others, cut them in Pieces, and put them in 
Stew-pan with few Spoonfüls of Cullis, half à Glaſs of" 
white Wine, a Bit of Butter, chopped Parſley, Shallots, 
Muſhrooms, Pepper and Salt; fimmer all together 
about a Quarter of an Hour; lay the Chickens in the 
Diſh you intend for Table, * half of the Sauce in 
the Bottom, and Bread Crums or Cruſt Parings; ſim- 
mer it until it catches at Bottom (which is the Meaning 
of Gratin); hen ready, —_ ne wp ap, of the Sauce 
upon the emen 1 


14 0 L 13871 


Potts en Sera, 


0 hickens Maſgueraded.”” 


{3 


ur two Chickens | in Quarters, and bite wich Slices 


of Lard, few Slices of Lemon peeled, a little Con- 
53 ſumet, 


EKkens in the Table Diſh, and a Piece 0 


. 


EE; a 


8 e, . Falt, 3 Nolggay, and tg gen 
have a large Eeh which N in GE 
ſplit each Bit in two, wit WR) J 


the Bones, and lard the Outſ 

it in VealCullis ; which, weng ny 

Glaze, to glaze the Eel. with y lay the Pieces uf "Chir, 
Fo Eel upon each: 

ſerve with a Spaniſh Sauce, . aer e according u 


: Fancy, and Convenience. | 1 hi? 


997i nf Wt 
Pouleti 4 1s Nins. + 0 1 


(See Sauce à la Reine.) Page: 48s oo ach ha 


TAKE roaſted Chi ens, 1 be have 
12 all the FED POO 1 

Breaſt Bone-z mince the an eise 5 

made of Bread Crums, Sn 1 hp 

chopt Parſley, Shallots, Pepp and. Salt, Na 

four or five Volks of Eggs; ; II the Chickens with this, 

as if yay it . ſmooth it with a Knife dipt l 


Eggs, ſtrew it over with Bread Crums, and. wh 
he Oven; . with a Sauce à la W or Wen 


1. — 4247 145 


| Poulets au cl. . e 50 5 
Celadon, 8 g 
Gre Sauce au | adon le The LA 


follows. FF 
It chte: 2. 


GEALD a good Quantity of Parſley, and Gandun CM 

or any other Herbs; ſquceze the Water gut, and 
pound the Herbs very fine; put in a Stew-pan/w#hagd 
deal of Butter; let it ſimmer about half an Hour then 
ſift it in a Stamine, preſſing hard with a Spoon do ex- 
tract the Green of the Herbs; take Part of this Butter 
to make a Farce, with the Livers chopped, Salt und 
Pepper ; ſtuff the Chickens with it, and wrap them in 
Slices of Bacon and Paper to roaſt ; put typ. or dee 
Spoonfuls of Cullis i in a wen Stew- pan; . 


it fn of the former Butter : add 
bee e e tho 


48 
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Pola en Cale. 


* 2% N 601 di HY OV AA 
cds eo 10 Mo 


I Ack Hen: 
hk their bout 


on. 5 BY 
2 05 pper af OY K of v bu ri 12 
put the 8 illets in it NG 05 Maa put them in 


the Oven, or under when done, 


vipe the Fat Fe as bead 4 licels Cpllis, 
and a Lemon ab Plant? ; +2943] 1 384791 9117 | 9 . 


% il „ Paddy s d. lb ncht „ An 
15 FT e __ FIC 51 


Rome be, cum inade ie of Hay ABU 


AT TO 5% * o e2ff1QOtT« 


AKE a Rabbit long kept, dect Fillet 
without Bones 48 you! cu marinade theſd abdut an 
Hour in melted Butter br g66d Oil, chopped" Truffles; 
Muſhrooms, Shallots, Parley,” Pepper and Salt, Nut- | 
meg; take out the Breaſt Bone of ' two Chickens,” withs 
out breaking the Skin ; fill them up with the Fillers of 
Rabbits, and the Marinade ; Jew. them up very well, 
and truſs them for roaſting; give them a fry in Butter, 
and roaſt them, wrapt in Slices ef Lard and Paper: 
for the Sauce, ſimmer the Catcaſe of the Rabbit chopped 
in Pieces, Legs and Piniots df ISS ut * 

it half a Glaſs of White Wine, three 
good Cullis, PF — bbs and, fexve.-vpam che 
Chickens. 501627187} ae $ 301097 i ohgt 
| and 1-0 a genat' d . 
; $139 8 Miu 10 abo | 
H 2113 3150 Ivo 
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" Cuiſe de Paulets a diferentes 1 
| Legsof Chickens with differen Sac) 4 — 


HEN you have "edi © uſe th 
of Chickens by itſelf, which is whey „1 
where a deal of Mock. is done: the Legs ama 
iyr, A good. Diſh; braze them with Slices of 
ew Slices of Lemon, to keep them white, 
them n with des Ragout or Sauce Wa * 


due, 
CUT ſome Artichoke, as fob to fry, and - only a few 
of the tender Leaves; ſcald them a Moment bi 
ing Water, then in Broth, with few Slices of 
Pepper and Salt; roaſt” two ſtnall fat Chickens, and 
make a Sauce with chopped Parſley, Shallots, Muſt- 
rooms, a Bit of Butter and Flour; then put th in-halfs 
Glaſs of white Wine, two Spoonfuls:of ice clly Brod, 
a little Sprig of Fennel, which you only leave ih bal 
a Moment, then take it out; boil the Sauce 5 8 
and ſkim it well: when the Chickens are ready 
them on the Diſh, the © Argenoke W and the 2 


— wy 


We all. 1 4 5 ye - Tra nM 
_—_ 9 In Poulet aux petit Pots: 4 Lua ee 
4c 24 f i -- | 1 tg <7 993; Aube 
0 Wich green Peas. . mod 5 2807 i 
"DLL er N 


Cor es ae. or two Chickens as for a Fnicaſte, pn 

them in a Stew- pan with a little Broth, a 2 
of Butter, Flour, a Noſegay of Parſley, Shale 
little Mint; when half done, put a Quart of green he 
in the ſame Pan, and boil on a flow Fire; add two 
Spoonfuls of Cullis, a little Salt : let the Sauce be ſhort; 
take out the Noſegay before you ſerve; if you _ 
1 } . | f ö - nave 


T 


4  _**d> Ss Ha 0 cmd nin ah 


oot# << oa 


e — it : contimmlly ; reduce 
much as poſſible. 


Nd As 95 0 


Polin au For an, , * ca 83 
5 a a, 49100 1190 Wo | | 
a bu wid Pape — bang. 40 
n 11 . 
Bragg, FI tt of win WA 'of of Veal 
and Bacon, bong, 


this ſome Time; then, add half a Glaſs of, white 
alittle Broth, whole Pepper and Salt, a gbod Bit of 
and a little Cullis z when dane, ſiſt and ſkim the Sauce; wy 
put Part of it in the Table ih with raſped Parmeſan, "4 
the Chickens upon; baſe; them wirt) the Remain- WE 
der of the Sauce, ET Parmeſan over : put them in the 

Oven, or under a Brazing=p Cover, with Fire enough 
to give them a fine yellow! vlour; clean the Border of * 
1 and ſerve with a ſhort Saucer, ; 


op f 2, 704 


55 a 82. 
ile Poulet a Blaue man.. ronald] 


Bol. a Pint of Cream, a little Coriatider, a Laure 
Leaf; take it off the Fire, and put to it a Handfu 
of ſweet Almonds, finely pounded ; ſift it in a Stamine 
ſeveral Times, then add four or five raw Yolks of Ep! 
beat up with a little Cream; put it on the Fire, ſtifrip 
it conſtantly, for fear the Eggs ſhould turn to Curd: 
have a Breaſt of Fowl roaſted, minced very fine, and 
Beef Marrow, ſeaſoned with Pepper, Salt” and Nut- 
meg; mix all together; bone two Chickens, all to the 
Wings and Legs, and ſtuff them with ſaid Blanc-mange; 
truſs them properly, and ſew them up very faſt; put 
them a Moment in boiling Water, to ſcald: draze 
them with Slices of Lard, ſome Milk, a Noſegay, two 
whole Shallots, Pepper and Salt; 3 when done, 115 
| em 


Laurel, a little FN ag Le 5 ab 185850 925 
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utter, | * 
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them in thre or fdbur Places; rolex — 
them with dean Cloth: : ſerve cite 
Reine. 27 Jo : VIASUOING 31 Arn Wy 3 2 


Poulets au Verjus. "0 | 0 en 
With veguice Grapes _ others, Tur Ae 


JUT a good Eandfl c wefjulce Gr in bon 
Mater à Moment to. a C | 
tew-pan with two or thre 
aud Jelly Broth, 3 Hit TS 5 = 
ſerve upon a Couple. of Chickens, d 79 ; 
with their THEM: c. 1 e 4% A F 
Das es wa oa dne 


; A op 5 8 bus 
Fallri an de, 7 (41, 0 ns} 1 
| Chickens Turkich 


Faſkion. Landis 10 

; 8 22 Bread al 2 "3b 
MAKE a Fance with a Sweet Bread 

Dices fat Livers, Mulkzooms. ſctagel Kees 9b 

Pepper and Salt; chopt Parſley, Shallotez uff 

boned Chickens with this, braze them with Slices'of 

Bacon, Slices of Lemon, firſt * e, of Veal, 

9.00: or two ſmall of Ham, a Noſ of ti 
two Cloyes, a little Broth, ' 

15 8 Tl 


Wine ; braze on a ſlow Fire about ot, Hoy 
and ſkim the Sauce; add a little Veal Culli 
Yolks of hard Eggs, or ſham ones, as heff 
(ce Poulets aux Petit Oeufs 5 
an Hour, and ſerve upon the 

388 1 


Poulets d la Favorite. ; TE nn Y 


BONE two Chickens chit y. and 1 4 8550 

Farce with, Breaſt of Fowl roaſted, Beef Suetf er 

pounded Lard, ſweet Herbs finely chopped, Pepper 

and Salt, Yolks of Eggs, ſufficient to mix it well; 

cut each Chicken in two, and lay ſome of this No 
u 


hickens. 


m "x ( 
4 118 + * 


0 eg PI K 3:00 * a 


Y boil it half a, 9 11 


r wn ww. r ik . a A m9 va © a 


uu each” half; have peeps deb reg eben pe 
* upon the Farce, ant ever i over wirft the Nena 
der of the Faret 3 ſmooth. R Mith a Knife 

of Eggs, then roll chem mp Shces of Laru, and M 
of Stamine well tied -with"Patkthread:; bust them in 


Broth, two Glaſſes of white Wine, a Noſegay 54. Par- 
half a 


ſley, green Shallots, à Laurel Lea Thy 
Clove of Gai 25 two of Spices, P Salt 
* wipe the 


when they are done, . 
= 


Chickens very clean, ſqueeze little in a Cloth to 
get the Fat gut. 8 — 
e 3 
1 Ham ; ſak it. d hb.. 1 Ni 
Our; then three Glaſſes, Whites ing, 
two Spoonfuls of "of ge lib it; abaus half an 
OT Ge, Conn of den 3 6 By, 
been can ere upon id 25 
1016, dis bbe nan „en mi — 
Pola en Sl. "3 Nc gail 
113 Q3 » 09 Þ; 18 Aid. als 


CUT « ee ab — es 
at the Bottom of your Sallad Diſh, upon ix 

of roaſted Chickens, intermixed with Anchovies, chopt 

Capers, and Sallad Henbz.paopezly laid, in the Manner 

of ſome Flower, or any on ha 4 7 „ n n 


Feoulers Agnes — . 5 
Wick Fides Nur. | 


PONE dee fall Chigkans, A 


Wings; ſtuff them with a Farce made of Sweet 
Breads, chops Truffles, on Muſhrooms, ſcraped Lard, 
Pepper and Salt, two raw Volks of Egge wuſs chem 
a if whole, and ſemw them up to keep. the Farce in; 
5 them with Lern of Bacon; -Shers: of Eamon, 
lies of Veal, — wa Cloves, wane _—_— 


White? 


R 


. 
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bo Yr Wh gant rr os them. * N 1. 


whole Muſhrooms, a Noſegay of ſweet Herbe 
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4 or * * 
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and Salt; bed Spbbnfuls of Brothy: brave | 
on a-flow Fire; ſift and ſſim the Sauce, udd te 


fuls of good Veal Cullis a Handful of 8 


ſcalded; boil together few Minutes, wipe — | 


6] onto} 8. . W. heater Qt 2H 0 O. C3 


8 * ine lotto Pride: aux Racing. 09979 n 


63164 fans. ogg? 115,290 | ict) 18 0 


0 Fr 5 kens „ wacht e 
| 13 & * "Mudorof Chickens | "ith Roqts. (N git 
ny Chicken in Quarters, ae 

Cs iekled 8 put it together in 
pan, with tos oF tics Spobnfuls of Broth. 225 

lis, a Noſegay; td Cloves; 1 let! it fimmer flow 

cut Carrots and Parſneps to what Shape you ple 
Dozen of ſmalf Onions Which you ſcald t6gerhe1 
put this in a Stew- pan by itſelf, with a goo 
ter; ſimmer awhile, then add a little Broth and Cul- 
lis; when three Parts done, lift and ſkim the Sauce of 
the Chicken, and put it to the Roots: * the I. 
quid pretty thick; ee Chicke 

Pork intermixed. i (a te.” eo 110 nol 5 5 * 
= n ir PRI. e frog MY "hos 


fy 2411 11 i1:Ponlets Glarts.. | len Tt * t F 
| 1270 C 34 rng $0 e 21601 ! 
Chickens Glazed. 
N ABBY. ** dc 


Tauss two Chickens as for boiling, cut them " 

o, or leave them whole; i finge them, then 
lard as you do Fricandeaux; then braze them 
with Slices of Veal, one Slice of Ham, three or? 


Clove of Garlick, two of Spices; put a little Broth" ws 
it, and ſimmer lowly ; when done, ſift the -Sttice; 46 
reduce it to a Caramel, to glaze all the Breaſt Pat of 
the Chickens : put a little more Broth and Cullis'in-the 


ſame Stew-pan, to gather the Remainder. of the a_ 
w 
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Modern O Diſplayed n0u 


which will ſerve you! for Sauer, adding 116: en | 
Sue, den my A GREG NATE 


Greens. 1207 e tre ni ON. 


Poulet da Panne ei 


Liaſon on the Fire, like a white Sauce, and ſerye upon 
the Chickens. e em 


Bez Handful of Bread Crums in C cam tillit is quite 

iy thick, then take it off the F. NN | — 

kW ter of a Pound of Butter, fopr Yolks of Egge, Th | 

N chopt Parſley, and one Nen Popper 3 "Salt; | 

5 the Chickens with it, and roaft-* wrapt in Slices 4 

i Lard and Paper; make 'a Sauce with 4 Bit of Buttet 3 
0 and Flour, one Anchoyy pounded ſmall, Ca ert whole IK : 
4 Pepper and Salt, a little Vinegar and Brock make 3 — 
4 p 
* 


Poulets en Gelte ; appellis Au Perb Ddlille. 


Chickensin Jelly; called, Au Pere Dodillet, viz; a Fribble, 
Codling, &c. WM A Ni | 
'T RUSS two Chickens as for boiling, ſinge them, and 
lard them with, large Lardons rolled in fine Spices - 
and ſweet Herbs, boil them with a Knuckle of Veal f 
ſcalded, half a Pint of white Wine, two Cloves. a Noſ 
of Parſley, Shallots, Thyme, and Laurel; a little Corian- 
der; when the Chickens are done, take them out and let 
them cool; ſkim the Broth and ſift it, and boil it a · 
while, put a Lemon ſliced; one raw Egg, and the Shell 
with it pounded, to clarify the Broth; when it is clear; 
lift it in a Napkin, put the Chickens in a Pan muel 
ot their Bigneſs, apply upon them Sprigs of green Parſley; 
and other Colour as you ſhall think proper, bathing the 
Chickens firſt with White of Eggs to make them ſtick ; 
lay the Chickens - Breaſt - under-moſt, . and pour the 
[ | 9 Jelly 
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EN ahitvenoggh4h46? they: m 
| itch; v want 0 ue chen, e — 
Moment in warm Water, turn them n 


bauer a Faſhion, it it is much the 
He Bs by ON £1. 15100 2 wy | 


{cal h, a 
ent 8 DE... 1 
EEE 


this in a ae with utter. N halt;aTloye” 
Gwlick, a dolce 5, little Broth, e 
and wa ul. a 505 e on a flow Fire, then.! 1 
N Cu and the Roots ; $5 pe i x bollig getke 
ind fefve with roaſted Chicke _ wy ; yy 


| CHAPITRE SEPT.IEME. Du i 
.CHAPTER' SEV EN TH. - Of Turk gps 
 Dindon a la Bridht N differents Ragolte, 


| Roaltedl Turkey with different R zouds, 


122. Terkkies are: moſtly p be w Cocke | 

- Whirenefs and Tenderneſs ; the ſmall iieſhy ones 

ne e the molt eſteemed; they ought to be Kehr 
as the Weather will admit; make a Forced π t with 
the Liver chopt, Patſley, Shallors, ſcraped Larter Tal 
of Pepper and Salt; when property true, t 
it a few Turns over the Fire in a with 
— put the Farce where the Craw wits taken bst, 
roaſt it, with Lemon Slices upon the Breaſt x0 keep® 
White, and Slices of Lard and double Paper, ſerve WIA 
what Ragout you think proper, as Muſtwooitis, M 
ſmall Omons, or large —ͤ— ones, Girkins/" 
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Shallots, 15 Mufhrocms! Wak it 

Spoonfuls of Broth, a8 Ars r * 
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gs infide; put it in a large Braſing: pan with 
Sies of — daf cal, a Knuckle, a good Bit of Ham, 
a few Slices of a large Noſegay of Parſley, green 
Shallots, one —— Thyme. a little Baſil, four 
Cloves, a little Broth, a Pint A5 white Wine, Salt and 
pepper; boi on 4 flow Fire until the Turkey is dong, 


then take it out, drain it, fift the Broth, and put it on the 


Fire again, with th 4 Ew and Sen, bruiſed, two. 
or three Slices of perled Lemon; boil it, ſtirring often 


until it becomes clear: ſift it in a Napkin or Jelly "Cloth, 


put the Turkey in a Pan much of its Bigneſs: boil five 
or ſix Craw-fiſh, lay them properly in the Bottom of 
the Pan intermixed with green: Parſley,'and other Colgury 
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Lin : garniſh the Diſh wich Parſley 
| WA. U wO't RY es A 4 
3 Dindon on c. \ = on 


110d bal f>is has 2a "ul pal 
COIs key Coloured, 


Cur a *Furkey in two, 
| good Farce dich Breaſt of e 
thing as as es abet ſeveral Times: la : 


each Half pretty thick then 1 5 5. 


Truffles or Muſhrooms, or both; Bacon cyt Dice a 
hard Yolks of 8 of Fowl, few: Fs r 
monds, Piſtachio- Nuts; then cover this, with ſome of y 


the Farce; roll up each Half. wrap them up withSlices 
of Bacon, and Bits of Statine, or any” thing elſe, to 
keep them faſt; put them in 977 ug. F much of thei 
Bigneſs, with good Broth, int of white Wine, 
Slices of Veal and. Beef, jy mark "Herbs, two or three 


* 

Slhallots, one Clove of Garlick, three of Spices, ; 

. Thyme, Laurel; braze them on a low. Fire, ;about 1 

= three Hours; let them cool in the Broth, to ferve ell 4 
= upon a Napkin, or in Werne it ws equaly te te h 
| whole. lr 1 29. e : 
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MAKE a good Salpicon, viz. a Farce ch re e 
8 as directed before; lard an old Tyrkey throogh 
| and through, with large Lardons, rolled in Salt and line 
Spices, ſweet Herbs, nein chopped; and mixed alltoge- 
ther; put it in a Brazing-pan © its Bignels, with Slices 
of Lard at Bottom, a large Noſegay of tweet 
four Cloves, one of Garlick, Thyme and Laurel, two 
or three Onions, two Carrots i in Bits, * Ber 5 
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Broth ; braze flowIy Bont ſix of ſeven” Hou until the 
Fleſh gives under the Finger; reduce the Broth, ſans 
i and ſift it : let the Turkey cool in the Sauce," to jervc 
cold together: it may alſo be uſed hot with the ſame 
Sauce. FA | | 


1 Daule d Hub Furl. oc 
een eee 

NONE an old Turkey thoroughly lard a middling 
Fillet of Veal in the ſame Manner, as the Turkey 

i 1a Daube : lard alſo the Turkey, and ſtuffi it with the 
Fillet of Veal ; finiſh as the former, and uſe it tlie ſame 
Way. ' . te ui. To 1 ft 
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TAKE out the Breaſt Bone of a Turkey, and ſtuff it 
with a. Sweet Bread ſcalded; cut in ſmall Bits, Muſh< 
rooms, ſcraped Lard, Pepper and Salt; put the Tur 
key in a Brazing- pan of its Bigneſs, wrapt up in Slices 
af Lard, two Spoonfuls of Broth, à Jill of white Wine, 
a Noſegay, Thyme, Laurel, three Cloves, a little Nut- 
meg; braze ſlowly, turn it two or three Times; when 
done, ſkim the Sauce, and fift it ; add a chopt Shalloes 
reduce the Sauce, and ſerve upon the Turkey. 

Dindon Farci in Trufes d N Eher, 
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Turkey kaufe vith Traffies, Span Fabien. 


PEEL about a Pound, or a Found and a half of Trüf. 
fles, and ſtuff à freſh killed Turkey, with them a 


little Salt and Pepper, ſcraped Lard, ſew it up cloſe; 
wrap it up with two or three Sheets of Paper; keep it 
Vol. I. Q ſo 
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and the ſame Paper: ſerve with 
Sauce Articles, Page n 
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Timbale a Mould made 1 in the F orm of a Kettle pon 


Bod a fat middling Turkey thoroughly, cut it into 
at the Back, ſpread it in a Stew-pan, to fill ix with z 


Salpizox made after this Manner: cut in ſmall Bits 
ruffles, Muſhrooms, Sweet Bread, always firſt ſcalded 


fat Livers, Parſley, Shallots, Pepper and:Salty"fewirup 


like a Bag; put few. Slices of Lemon upon, wrapit up 
in a Stamine, giving it the Form of a Kettle Drum (what 
is, round at Bottom, and flat at Top;) brape 1 it in a Stew. 
pan of its Bigneſs, with a little Broth, à Glaſs of Wine, 
few Slices of Veal, a Noſegay, three Cloves, half i 
Clove of Garlick, Thyme, Laurel, Pepper and Sat; 
when done, ſkim the Sauce, and ab 120 add ali 


. Cullis, reduce it to a good Conſiſtence t and ay * 
a wy Timbale; firſt well-wiped of its They | 
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Turkey Scarlet Colour. of * 1 


T 05 the Skin from the Fleſh (witholt bag 
it) of a ſmall Turkey, and ſtuff as much Cra 
Butter under as poſſible ; ſtuff the Inſide with a Ragout 
made of the Liver, Muſhrooms, Pepper and Salt, doge 
in a good Cullis ſhort Sauce; ſew it up, and rap it 

with Slices of Lard and Pepper, ſerve Mak & Craw-fiſ 
Cullis: you will find the Method to. ae it in Culls 
Articles, Method fot the Butter in Vol. 1 891 
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Ws Turkey Mayence Faſhion. | 1% 


"RUSS a Turkey for roaſting, Gnge it over the Fire; 
lard all the Breaſt with Mayence Ham, inſtead of 
Lard; cut it with the Grain, otherwiſe it will break in 
larding, wrap it up in ſeveral Papers, and baſte it often 
with Butter; make à Sauce with -a rich Cullis, hälf 
Glaſs of white Wine, two Spoonfuls of Gravy; Tepper 
and Salt, two or three Shallots finely chopped. 157 


So called for being done with yery little Liquid. 


—— 


'P RUSS the Legs Inſide, flatten it as much as you 
can; put in a Stew-pan, with melted Lard, chopt Par- 
ley, Shallats, Muſhrooms, a little Garlick ; give it few 
Turns on the Fire, and add the Juice of half a Lemon, 
to keep jt white; then put it in another _Stew-paii,'with 
Slices of Veal, one Slice of Ham, alſo the melted Lard, 
and every thing as uſed before, whole Pepper and Salt; 
cover it over with Slices ef Lard ; ſoak it about half an 
Hour on a ſlow Fire; then add a Glaſs of white Wing 
a little Broth; finiſh the Brazing, then ſkim» and ſift 
the Sauce; add a little Cullis to make a Liaſon, re- 
duced to a good Conſiſtence, and ſerve upon the 
Turkey,. | i 


Dindon Farci de Marons & Sautiſſes. | 
Turkey roaſted, ſtuffed with Sauſages and Cheſnuts. 
ROAST what Quantity of Cheſnuts you think pro- 
per, ſufficiently to peel them, pound a few to make 


2 Farce, with the Liver, chopt Parſley, Shallots, xc. 
: 2 little Salt and Pepper, a Bit of Butter, thre. . 
Q Nolks 
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Yolks of 881 fiuF che: Craw. of the Turkey with ' 
and the Body with the whole Cheſnuts, and a good m. 
ny ſmall Sauſages, which you fry in Butter to half done, 
roaſt the Turkey, with Slices of Lard wrapt in * 


ſerve with a Cheſnut C ullis. See Cullis Articles. 
Salmi de Dindon, I'S 77 
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C "UT the . of a roafted Turkey roperly { py 
_ - them in a Stew-pan, with a Glaſs © white Wine, 
_ * — Parſley, Shallots, Muſhrooms, Truffles if any, 
Salt and Pepper, two Spoonfuls of Cullis, a little Broth; 
boil half an Hour; reduce to a ſhort Sauce; when rea- 
dy, add a pounded Anchovy, a Squgeze uf 9285 
ſkim the Sauce free from F * ſerye all N 13 
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Cuiſſes de Dindon a la Nee Provence, 4 Tour 


in France. 1 ee NI 


FAKE two Legs of Turkey roaſted, put them in 
Stew-pan with a Glaſs of Wine, as much Broth, 
Pepper and Salt, a Noſegay of ſweet Herbs, tuo Clones, 
one of Garlick; ſimmer this about an Hour, to reduce 
1 the Sauce: make a Ragout with a Sweet Bread, chopped 
* Muſhrooms, Parſley, Shallots, a Bit of Butter, ſoak 
= this a little while; then add a little Broth and Cully, 
boil it ſome Time; when ready, add a poundel An 
chovy, chopped Capers, a Handful of Olives' toned; 
warm together, without bailing : det your-Taſte guide 
| you for Pepper and Salt, and 8 Garpaels of the Sabce: It 
1 ſhould be reliſhing; ſerve upon the Legs:  this-is alÞ 
8 called Cuiſſe e viz. Legs maſked. 
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2 Wings and Legs of Turkey'Glazed. 


CUT off the Wings and Legs of aiTurkey ; — 2 
| large one, the Wings will do for a Diſh; cut the 
pretty large from the Breaſt; lard them all over, or on- 

hy one, to pleaſe diffęrent Palates; braze them with 

Slices of Veal and Ham, à Noſegay, two Cloves, Whole 
Pepper and Salt, Broth ; braze on a ſlow . Fire; When 
done, ſkim the Sauce, reduce it to a Glatze, and finiſh 


he 

mW, it like Fricandeaux: you may alſo braze the Legs in 
de ſame Manner; and ſerve them with what ſtewed 
wy Greens, Sauce or Ragout, you ſhall think proper: the 
on, Remainder of the Turkey will ſerve for Filets à la Be- 


chamel, in Paper Caſes, au Gratin, for Forced-meat, 
and many other Purpaſes, as Occaſion ſhall require. 


TEE The above Legs may be dreſſed à Ia Sainte Mens. 
1 hoult, or with Sauce Robert; alſo ſuch as have been 1 
13 roaſted before. 1 They 47: 0 ++ $$, | — ö 

1 Filets de Dindon de plyficurs Facons, 
| Fillets of Turkey different Ways. 

K Ur the Remainder of a roaſted Turkey in Filets, | 

g all to the Legs; prepare a Sauce with chopt Muſh- 

* rooms, a Bit of Butter, chopped Parſley, Shallots, half 


a love of Garlick, Broth, Pepper and Salt; boil it ſome 
Time, then take out the Noſegay and Garlick; put 
the Fillets to warm without boiling; add a Liaſon of 
two Volks of Eggs, and Cream; add a Lemon Squeeze, 
when ready: you may alſo dreſs it with Cullis Sauce, 
or any other. | ; | | 
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ZONE a cou ple of Legs of Turkey, al the EAI 
the Leg; Flt the Inſide. with a Faree made of 
Advis, Sweet Breads, - Muſhrooms; Pane Shallotz 
3 per and Salt, two Volks of E Fan 
little Nutmeg; . ſew them up; —— 
Slices of Land- and Lemon; fach as have ſnd 
will do, boiling the Forced. Meat in Cullis, firſt: covered 
with Bread Crums, and Ges in the keys: een 
a rae mores * „ ee 
een 
| Pate 4 Dindons a la Sainte r 2 
7.20 tame 95 
one of Turkies, Shiite: Menchouley mel or 
broll'd. 3 


Sp a ten or twelve Stumps over a | Charcol 4 Flew pick 
them very clean, and cut off the Spurs arid Claws; 
braze them in a ſmall Stew-pan with fat Broth, two Glaſſes 
of white Wine, a Noſegay, Thyme, Laurel, Nut- 
meg, one Onion, a Couple of Carrots cut in three 
or four Pieces, Pepper and Salt; when done, drain 
them, then dip them in the Fat of their Braze : rdl 
them in Bread Crums, broil them ſlowly, baſting often 
with Butter; ſerve with fried Parſley : ou may allo fry 
them, being dipt in a good thick Batter; 8 * they 
ate brazed tender, you may put them to what ww 
pleaſe; allo in Jelly, with Colours and . 
gar. Serve cold with the Jelly N lun 
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Friel de * a la Poulette. 
White Fricattet 0 of Pi igeons. ly 


GCALD few Pigeons if \ hot Water, large ones cut in 
Quarters, middling in. Halves, and ſmall omas — 
. the Legs inſide 4 put them in a Stew-pan,' 
a good Bit of Butter, a- Slice of Ham, chopt Muſh- 
— a Noſegay, Thy nia, Bay- leaf, two Cloves; ſoak 
this a little while, then add a ſmall Quantity of Broth, 
very little Salt, whole Prpper ; ſimmer on a ſiow Fire, 
reduce the rathʒ take , aut the Ham and -Noſegay:; 
make a Liaſon with two Tolks of Eggs and Cream, 
warm withaut boiling z add a Lemon Squeeze: if you , 
would garniſh the Pigeons with any thing, ſuch as "ans 
Breads, or Artichoke Bottom, ſcald them ib u 
Water, before you put them to the Pigeons : 
make the ſame with Cullis, as many People dont t like 
Cream; it is done after the fame Manner, with Sweet 
Breads, and Artichoke Bottom, which, ſhould be 
done, before mixing with the Pigeons, as Sweet Bre 
require more Time to. braze than young Pigeons, 
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Fricaſſ de Pigeons au dau Pas ele 
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Wich g green Peas 


PREPARE | ſmall Pigeons as the former, ** cut . 
ones in two or four, put them in a Stew pan with a 
good Bit of Butter, a Sliee of Ham, what Quantiry of 
Peas you pleaſe, a Noſegay of Parſley ; put to it a little 
Broth and Gravy ; when half done, add a little Cullis, 
finiſh the boiling, and reduce the Sauce; take out the 
Q 4 | _ Noſe» 
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which are commonly uſed for this Purpoſ, 13 bs 
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A “ 72 A. ro bb 
Noſegay and Ham: you may put a Trifle of Sugar, Sit 
and Pepper, according to Taſte; you may make it 

white, only putting Broth to it in the boiling, and 

finiſhing with two Volks of Eggs, beat up - with 


Cream. 
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(COT half x Pound of pickted- Pork in- thin fi 
ſfſoak it on the Fire about half an Hour, umi t d 


half done; ſcald two or three large Pigeons in boiling 
Water, and cut them in half; we! them to the-Pork, 
with a Noſegay of Parſley, Shallots, Thymb, Laurel 
two Cloves ;:doak it a littie while, then put Water to it, 
and whole Pepper; when done, ſkim and fift abe Saur 
add three 'Yolks of Eggs, and Cream; make a Een 
without boiling: when ready, add a little Vinegar. 1+ 
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Pigeon en Surtout, (Pigeons Maſqueraded ;) "ſee" Cl 


| ens, dito. 
nn 7740 71 TR otic 1 MOMS G3} 80 
- +, *., Pigeons au Soleil, (tranſparent like the Sun.) 


GCALD ſmall Pigeons, leave the Picons ind ths; 
L ſplit a little at the Back, ſkewer the Legs to keep 
'pretty cloſe ; braze them with few Slices of Lard, Slices 
of Lemon, 4 Noſegay, two Cloves, a Slice of Ham, 
Pepper and Salt, a little Broth , when, they are almoſt 
done, take them out to drain, and dip them in a good 
thick Batter made of Flour, two Spoonfuls of good 
Oil, fine Salt, Cyder, ſmall” Beer, or Wine; pour it 
by little and little, ſtirring continually to malie it of a 
pretty thick Conſiſtence ; fry them in freſh-Hag's Lard, 
or Oil of a fine yellow Colour: ſerve with fried Parley. 
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© * Pigeon Eyilt ner Pita , — 8 
| Snifed reef Pit M. on 


NONE three or fout” large tache Plain ul to ob 
uff them RS 92 A 2 9 m 


Win 
* fat Tier, ch opt Muſhrooms, Pat 
Shallots, Pepper and Salt; "fre then 1555 if who 55 
and braze them with Slices of Lard and — 5 1 Noſe- 
gu, a Glaſs" of white Wine, as much Bföth ; when 


done, ſift and ſkim the $aitte, add two = 
Cullis, boil a' Moment; then add a ſmall aodful 


ſcalded Piſtachio; and ſerve d upon the Pigeons. 
Pigeons 4 au Court Bouilln, 


See Turkey; this is done the ſame, lowing for . the Dif- 
Grey rye gn wer AA 


Pigeons d lo Sainte ; this — been 
ſo often, that I ſhall fotbear any turther DiveRion 
about it, except any ma Reaſon ſhquld require it; 
- common Senſe will Takes; oe thy . 1 
eat. Tet | 


' Pipes club aux Ka. 
Glazed and ſerved with ſtewed Ges. 


THEY are larded and brazed like Fricandeaux, and 

Chickens as directed; finiſh the ſame Way: and 
ſerve with ſuch ſtewed Gree, as the Seat "TA or 
Fancy leads. 
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PEEL G5 many whole Truffles as ven uſe {mall Pi- 
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Pigeons ala. Pirigerd au ok. NA ö 


geons, put them in a Stew- pan with a;Glaſs of white 
Al a Slice of Ham, . a e, two Cloves 
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ſimmer Bb 71 ttuſg four or oe. find 
Pigeons, Legs Inlide, and boil them in à little HK 


and Flour, few Slices of Lard and [ Lenſe Pape 
Salt; make this boil before you put the igtons 1 


ſtirring it continually; then boil the Bigeem 
| 1250 "Traffes being, * take out. the, Vs 
* Ham, and put the Wh er . 15 Fo 
time together; ; make a little 
Au Poulteries, Fhoppey pes Mulkrys 
1 Ir p 1 15 
„ Fepper an ; 2 t in 
Heb 87 25 PRs it on Hor ah 


Pigens au Cingrs (an ol Gafeoon on Wo. 
4 B Ae 0 T 550 
PRAZE four Pigeon with Slicer er Erd and Broth, 
a Noſegay of ſweet Herbs, a little Salt and Pepper 
cut four Slices of Ham, which u ſdak TG 
Water to make it freſh ; ſoak"thern in'a'Stew*} * 
Fire, until they are done; then _ them put, 
a little Cullis in the ſame Pan, a little ZE 
what remains in the Pan; boil ic a Moment, put 
four Slices of Ham upon Pieces of fried Bread gba the 
5 ſame Bigneſs, and the Pigeons intermixed, the Sauce 


over all, or only the Ham . upon ain with 1 
the Sauce. Z ts WY af of 
nie; De 
Tt 
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1 Pigeons 2 1 Nl a 4 henne nds & K, 
Noaſted Pigeons with different Sauces and Rage. 


MAKE a, Farce with the Livers, Myfhrooms, Par Wl the 
ſley, Shallots, icraped Lard, two Yolks of Eags, Wl {cr 

Pepper and Salt; ſtuff "the Pigeons with! it, 15 my 

them with-a Slice of Lard, wrapt in Paper or without 

a _ them with what — you Thall ink 


1 proper, 


pleaſe * 1, no84 TURE RimnoT lwv9-ni ang 
w"Y _— Pigeons ou Baſile. 5005 3's 7 4 188 
WW # 1 rn, | : . c i” i ps, 1 " 
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PRAZE what Pigeons you p 


leaſe in a common Braze, 
the Legs truſſed Inſide; make 2. Farce with Bread 
Crums ſoaked in Cream, till it is quite thick, Beef Suet 


ſcalded, a little chopt Baſil, Parſley, Shallots, 
Pepper and Salt, mixt with Yolks of when the 


a> .ca ac. TT TT 


Pigeons are done, drain them, and let them cool, then 
map ent. 0 with ſome of di Base hace be 
them in Eggs, and Bread Crums over; fry them of a 
good Colour, and fried Parſley with thetn.; you may m0 
alſo do this with Pigeons Which have ſeryed already: 
alſo without a Farce; cut them in two, dip in thick 
Batter and Bread Crums; fry the ſame, and fried Par- 
LD NE Twtern 5 pep8 Bi 


Pigeons en Hocheyor @'Þ Epagnole., | | 
Hotchpotch of Pigeons, Spaniſh Faſhion. _ 


ods ;, 1 1 & tu D>2iiafl 
Ts two or three large Pigeons as for boiling 
boil them in a ſmall Soop- pot with Broth, all Sorts 
of Roots ſcalded, as Carrots; Parſneps; Sellery, one 
Dozen of ſmall Onions, a Noſegay of Parſley, Shallots, 
Thyme, one Laurel Leaf, whole Pepper aud Salt; boil 
on a ſlow Fire, ſhort of Liquor; when they are done, 
put the Pigeons in the middle of the Diſh ; take out 
the Noſegay, and the Roots round, well intermixed: 
erve with a Spaniſh Sauce.” See Page 49. | j 
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wy | Pigeons in Cow! Pontiff Sauce, Page 4 16. 4 


. Tr ve done a8 all other Directions to te b 
l Purpoſe, ſtuffed. with a good Parce made of ver 
P Bread, or 1 cr Vel Kidney, Fer , &c. ry feng wit 
„ omg g e d ee IB To jt ih 
be a dae 2137 ern +5. * Fir 
d toad Aid Plan, ae Erde ed wn on 
N. 10 5 15 na $  egabity Sal 
| pit 2 The ſame with Craw-fih. Cy Den Sg | 

; A . 318 TY ; 


701 Ne: Tails whole, in Broth 
"alſo add a little Cream to ene Bo 


one or two Yolks of Eggs, to give I 

alſo 10 1 middlin 9 9 94 two ded like FX: = 
candeau; a: Couple of > weat Breads cutii two, and tmy 0 
Pieces larded ; you may ſerve this with, 4 Sen +. 


of the uſual Sauce; glaze the farded Piecgs,, andtgkey 
the others white, put a Slice of Lemon, and a lice d. 
. Lard upon each, to keep on it while brazing: Pigeon 
and Parmeſan are done after the ſame a as al 
other Diſhes under the fame Direction; alſo au Gratis 
only obſerving that as four Pigeons alone Took 'rathe 
naked in a Diſh of Firſt-courſe, they. ſhould be garniſh- 
ed with Sweet Breads, or Artichoke Bottom; _ 
meat Ball, well taſted and brazed together," Cheſt « 
ere alſo whole Crawfiſh. legt 2306 7 


58 ) liven 10 f * 


iy Pigeon en Surpriſe a la Ravighte, 0 MMT! 


, a ohe 10, 
ar: maſked, with Ravigorte Sade at Pp. 
18 TEN * 
| RUSS four or five gal Pigeonsu e boiling; ul 
. them; and ſcald alſo (for about a Quarter of @ 
Hour) as many fine large Cabbage Lettuces z then 
| take them out, and ſqueeze the Water out of — 
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> > > - 1 rot ww = - 4 

— — 33 
> * — 

„ 


make a Farce with Whites of roaſted Fowl, Beef Suet, 
falded Udder, _ ——— in Cream, chopped 
Parſley, Shallots, M Beppe per and "Sale, well 
mixed with Tak pt 1 of this Farce a d 
the Pigeons, then put t m in th LSttucęs, tie 
of wal with P ackthread, and bo po them, im e 
with ſome porn Broth, a Lüge e of. 2577 of 
Cloves, P Hey be * 2 Shel one, 


ſweet RR 0 2 5 
drain them, ant We bury iy £01 get (EY 
out: ſerve with a Sauce Revo as Jolla find in 


Sauce Articles, Pape 38. 8 *6 1118 D pL 1008 
| - Pignnd als Beufin,-? 160% Mi 2978 


THEY are larded with Truffles and Ham, 24 'brazed 
with Veal and Ham, few chopped Truffles; their 
Broth ſerves for Sauce, addimg a little Cullis, and 4 Le- 
mon Squeeze: alſo marinade for about an Hour in 
and all Sorts of ſweet Herbs; then cut in tb. or 

fore, dip in good. Batter to fry: they may be dreſſad in 
all the different Ways of Chickens, r 3 for the 


Time of boiling, roaſting, and brazing. , ” | 10 
Des Canards, Canetons, Oyes, & — I 255 
or Ducks and Dacklings, Geele and Goflings | 
© Canard aux petits Phi 5 EF. 1 29 100 ö 
Duck and green Peas. 


T RUSS a Duck or two Ducklings „ like a Fowl to 
boil; ſcald it, and braze it * Slices of Lard, 

Slices of Lemon; a little Broth, whole Pepper and Salt, 

a Noſegay, two Cloves, / Thyme, and half a Leaf yer 

Laurel; put a Quart of Peas in a Stew-pan, with a Bir 

of Butter, a a Noſegay of Parſley, a little Mint, .Brothi'and 


Gravy; when done, add a' little Cullis, Days and 


dalt, and ſerve * We — . well drallied, , 
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1190; 114}, hacks e 

| 14 tte 1 god F orced- meat with ok 
Pohle 2s uſual; cut a precip | 


mn two, of to final! whole; r lr: Dal 
I 21 
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and lay the Farce upon; roll 1 up, 
with Slices of 'Lard round; boil them ig 
4 Glaſs of white Wine, a Noſegay, two 
done, ſqueeze the Fat gently out, and 4d wife — 
ſerve with what Sauce you pleaſe. 


on 
. Canetons en Haterean, fi . T8 | 
| * 5 3 
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Roaſted on ſmall Skewers A 


(Ur. one or two Ducklings i in Quarters,” dd 
— and fill each Piece with ſuch Forced-meat, "us the 
former, roll them tight, and lard them like Fricahdeav; 
put them on Skewers to roaſt; ſerve with a wy mid 
of Jelly Broth, Cullis, half a Glaſs of Wine, 2 Noſeg:j, 
a Slice of Lemon, Pepper and Saltz boil it; kale while, 
ſift it to ſerve under the Duckling: you. may dreſs 
whole Duck, ſtuffed with the like Forced; mes, and 
brazed; ſerve with what Sauce you chink N the 
de gives it the Name. 


Canttons "de Roiien à la Broche. | | 
Rouen Duckling roaſted. | | 6 CAMEL 


W. A -- lia 
= you 3 have it for a F u cu Diſh; giret 
a few Turns with Butter, in a Stewapan over the Fire 
wrap it up in Paper to roaſt; it muſt ot be too mac 
done; ſerve with a good Conſumee Sauet chopt $htb 
lots, the Juice of an Orange, Pepper and Salt: y foi 
a Second-courſe Diſh, roaſt ir nr oat Paper criſp : alb 
ſerve with Juice of Seville Orange. | 
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| Italian Faſhion. 


ed 


* 


FLO e „i TL 1 5&0) | 
Ur one of kd Büchi in 4 Se eg, to Smgier 
a little while on a ſiow Fire, with fine Oil, Parſley, 
ghallots, Muſhrooms, Pepper and Salt; then put them 
in another upon few Slices of Veal and Ham, and 


ſoak on a very flow Fire; then add a Glaſs of white Wind 


2 BEASTS 2a -- 


the Sauce, and ſkim the 
Sieve, wipe the Duckling clean, drain the Fat ou 
ſerve the Sauce upon; or Satice Itallenne. 


4 
| Caneton in Fricarideaux.) 1 
THEY are landed and brazed 25 the former, glazed 


ind finiſhed as all ocker Bie lenses. "+; (1 
Canetons:'@ Is Purte Verte. 
With green Peas Porridge. 


PUT few Slices of Veal and Ham in a Stew-pan, with 
one ſliced Onion, two Carrots cut in Pieces 5:16: 
this together on a middling Fire, and put ſome Bro 
to it; when it begins to catch like a Cullis, then boil 
on a ſlow Fire till the Meat is done; ſimmer your Quate 
tity of Peas about half an Hour, with a Bit of Butter; 
green Tops of Shallots, a little Winter Savory and Par- 
ley; when they are done, ſift them in a Stamine; and 
lift the Sauce to mix with the Porridge: you may do 


make it green; ſtuff two Ducklings with ſcalded Lettu- 
ces chopped, White of Fowl and Livers, ſcraped Lard, 
Sallots, and Parſley, Pepper and Salt, two Volks of 
Sa 1 braze as the former, and ſerve with the green 
orridge. „A ni 0 al na A 714 s 


: 
N 2 * 
Fi \ . « _ 4. q 
o « I. * Ly g 
- _— ry 
= a 
— A 1 O g — N 
« P*, 1% a. * 1 16 * n 1 Fa Pw, * _v 
f k ST 2 - I , 9 5 av $ x * 2 b «> k. + * 
; * „ | 
: K "4. + Ao + 
: "of n p ANF 
" * — 1 W % . * b 
0 * 1 A 3 . 6 
”" +» 


* 


the firſt Seaſoning 3 cover them with Slices of Lard, and 
and Broth, finiſh the Brazing ; then add ſome Cullis to 
Faboff ver | 


vety-tlean ; ſift it in a 
d 


the ſame with dry Peas, putting Spinage Juice to it, to 
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1 5 fink Tos i | ' 5 
os: Fw 2 Pigs Chickens, 505 990 7774 
N "Chiapas la Ro, iſt | 
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. Spee, Bs 
a common Braze; ſerve with Cullis Saut and 


Lemon. e e J. 2 111 2 ' 7-01} "yi oa 
* > Linn e Lo: 
15 Y. cual Menne. cr bt 3 
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brit 
F ” Duck with Sauce Nivernoiſe, dur Wa 


II. is larded trough and through with 3 the 

Lardons rolled in ſweet Herbs chopped, and fine 
| Spices ; then brazed as all other; and the zboye Shut 
with it. See Page 31, for the Sauſe. een s 


; Canard a la Daube. ** 


Duck dobed. — 
N 2 wal TY) ry 
ITis larded 2 1 ſtuffed with Salpicom Forced 
meat; boiled with a Knuckle of Veal, Slices, 
Coriander, and every neceſſary to male a Jely 
of the Broth, and let the Duck cool in it: you mu 
e nme pleaſe. 15/6 e Yo 1h 
15 2901.07 

Canard aux Novets.. 721 1 7 * th 
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Duck with Turnips.,., 4 45155 nd" A, 


RAZE a Duck (larded or not) in Broch dg 
Roots, a Noſegay, two Cloves, Thyme half 
Leaf of Laurel, whole Pepper and | Salt; cut: Tump: 
to what Shape you pleaſe ; ſcald them, and give then 
à Fry in Butter, then boil them in Veal W _ 


= 


es T3] Rr 
lis; when the Duck is done, ſkim and ſiſt Part WA 
Sauce; andgdd- ir do che Tumips': reduee i protey 
thick, r ee .* 2: rug 
a 2 101221: 37). Ban 21922 


Gale bs Cangrd 2 la Rojale, e 
Small Fricandeay of Dus 1 L 


1 FRY”, cut in Pieces, each MAG a Sign 
Farce raw, larded ahd brazed with Sweet Rreads,  _ 
Artichoke Bottoms z and: Finiſhed 4s all other F Rake 
2 with a. Glaze upon: you ſerve Ducks or. Duck - 
lngs, brazed with any | Sorts of Sauce or Ragout, 
ſtewed Roots or Greens, True, Morells, den 
Cheſauts, all Sorts of Cullis, as moſt convenient? 


Filets de Canard de plufirurs Faun, WA 
Duck haſhed of different Ways. 
ROAST two Ducks to three Parts done, let them cool, 


then cut the Breaſt in thin Slices, and take care jt 
preſerve the Gravy ; the Legs will ſerve for another 
en which you may do by wrapping ing them inCowl with 

Farce, and ſerve. with 

t. Menehoult : for the Fillets cut Cucutnbers, and 
marinade them about an Hour with a little Vinegar 
Salt, one Onion ſliced ; then take * the Onion, and 
ſqueeze the Cucumbers in a Cloth, and them in a 
Stew-pan with a Bit of Butter, a Slice o Ham ; add a 
little Broth and Flour, Veal. Gravy, and boil lowly 3/ 1 
— it well, take out the Ham, then = the Meat to 
itto warm without boiling, and the Gravy: you 
alſo do the ſame with chogy Truffles, or 1 
or any thing elſe you think proper, according to 


ullis Sauce, or done in 


Seaſon. A cold roaſted Duck will anſwer much the 5 


ſame end, for chis Diſh, 
Vor. I. 
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3 e 15-4 
Geeſe and Goſlings «am ne = 
RUSS a > green Gooſe, Legs infide 3 Rabi yan) of 


boil it in Broth, Noſegay of feet Herbs, Pey. 
er and Salt, one or two ſliced Onions, Bits of 

_ Sellery ſerve it with green Peas, e 
Peas orridge, or Sauce Reign, Sauce 4 FEchak 

Sk any ther or roaſt it plain: Goſli E fate; or 
„ ede Thyme 
* eat, ts, m 

FF. fimmerall together about a — 
Butter; then Ruff the Gooſe with it, co ou e. 


Caifſes & Alles FOyes, comment les chſeroe. 
1 | How to preſerve Legs and Wigs of Geeſe. 


Ge.» 


'OAST as man (Geeſe a3 you think prop a 
Parts done; in lex tho epals, of - 
| as large as poſſible, and the Legs 
», earthen Pan, with Laurel 91 beer each Piece, 
2 few Cloves and Salt, at Diſcretion; ſift the Far of thei 


roaſting; which you mix with Hogs Lard melted, full 
cient to cover the Meat, pour it 9 8 oe 
. cool 5 0 8 by; 555 cover 4 f bi 

5 ſtrong „ an it in a | 
| want. to 1 put them in hot Wat ter d 2 
Fat off; and broil or braze a little, or G1 cher 


you pleaſe. . eee e 
Y Oe © Is D. hen. 
"% i s ü Ae ' 5 Vs = 
—  . g Dobed Gooſe. | To 

x +$\ 0 


5 1 is done in the fame Manner as a Turkey; wa 
x one is equally proper * this, and W i 


1 


a med rd 8 mewv* 
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Wings are any Savce ot Ra- 
pond d Wings a al dnt. wi. with Forced.” 


pu, cite or landed as Fricandeauz, ich i Crane. 
Eur Germ reens*: the Feet d Yone in Jelly as the Stump 
of Turkies, fried of brolleg, OB OE IN E * 
dee e., wy 
Of ron and cap. Seater 
Nene, 155 
Fowl plain boiled. 


Tus the 7 ſcald it 1 bol it it 
in the Soop- pot or by itſelf, about an Hour and a 
Half; it is doge when the Leg gives under the Finger, 1 
with little preſſing ; ſerve with its own Broth, of a little 4» 
of any other, and Salt over it: it is done the ſame" Way, = 


w garniſh any Ser of Soops, grin : 
 Poularde as Court Bouillon, © © ©) 
A Foul in its own Gravy. | 4 


Iss it as the former, and lard through and ; a 
through with Lard, Ham and Parſley ; put it in a 
Pan much of its Bigneſs, with a Bit of Butter, two 
Slices of Lemon, a Noſ , Thyme, half a Leaf of 
Laurel, two Cloves, fliced Onions, Bits of Carrots, 
Pepper and Salt, a Glaſs of white Wine, and as: much ; 
— oaks ſlowly, kim and yy the . _ = 
with it. go 
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10 2 5 +. Powlarde Pounds as Re, 5 RE rf 
Piggy quick Ka! Se | RO EQ. 2; 


J 4 to ö 


REPARE a > rey for ag ben * ” 10 | 
the Liver, ſcraped Lard, two 
Leaves,' a little Chervil, Burnet, rr. 0r tne Tang 
r and Salt, two Yolks of Eggs, to mix it; ſuif 
Foul with it; wrap it in Slices of „and Paper, w 
roaſt; make a Sauce with few. of the above Herks 
pounded, one Anchovy, few Capers; add a little Culls, 


and ſift it; then add alittle more Cullis, a little W 
Pepper and Salt; warm without boiling. 


* Pollard à la Royale: I * 5150 
8 e e 
Fow! Court Faſhion: neh Hts vl 


„ iid | 


GTUEF 3 it with a cold Ragout made of Sweet Brea, 
fat Livers, Muſhrooms, done of 2 good .Taite; {en 
it up, and roaſt it with Slices of Lard, and Paper; 
ſerve with a Ragout of Piſtachio- nuts, which you abt 
by putting a Handful in a Stew-pan, with a Bit of Buy 
ter, Jelly Broth, a Spoonful of good Cullis, Pepper 
5 Salt ; immer a little whine wether; and'ſerve. 


- Fai 
Pouarde ali bc. or $977 


PREPARE a Fowl for roaſting, and make w Til 
with the Liver, Parſley, Sha lot, a Bit of Butte; 
Pepper and Salt, a little Baſil, ſtuff the Fowl: mth it 
roaſt it with Slices of Lard wrapt in Paper; When tt er 
Parts done, take off the Paper and Lard; baſte it all o 
with Yolks of Eggs, beat up with melted Butter, ad 
Crums of Bread in abundance; finiſh the , Fowl; i 
muſt be of a fine yellow Colour: make a Sauce wicht 
Bit of Butter, one chopt Anchovy, few Capers, 8 lite 
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two Spoonfuls of Broth, Nut Pepper and 
* II ien Uke A whre — under che 


Fowl. 


eZ 1 ON + 


Pour de au (Dur) from the ie Duke, 


Ro THESE 
agout with Sweet eig 5 

MAKE this i in 280 e 92 2 ge 

N iq rich Brdch, 4 Naſ ry, Ja 3 
a Clove of Garlick, ow Baſil Leaves, 4 little 5 oor tf | 
Cloves; boil it to three Pat reduce the Sauce thick; 
out the Noſegay, let it col; cut out the Breaft' Bohe cr | 

a good Fowl, lard. i it like Fricihfeaut; and aff 

the Ragout; brazè it with Broth, few Sites of Laß 
a Noſegay of ſweet Herbs, two; Slices of Lemon; W 
done, ſift the Sauce; reg it to a Caramel, "hd glaze.” 
the larded Part of the Fowl: ſerve tp Poiti 
Sauce, or any other. ade * n 


Poularde a la Reine. 


a half a Pint of Cream in 4Stew-pan, with a lit- 
tle Coriander-ſeed, a Laurel Leaf, two of Baſil ; 
boil it a Moment pound a "Handful of wert Almonc 
which you ſift in a Stamine with the Cream then 2 
to it four or five raw Yolks of Eggs, Breaſt of roaſtel 
Fowl minced, and Marrow; #lictle. Pepper, Salt, and 
Nutmeg; put your Stew pan on à ſlow Fire, . 
continually, until the Marrow is melted : bone « Fowl, 


all to the Legs and Wi ſtuff it with che abd ve; 
ae es 


ſew it up very cloſe, put t in” boiling Wa- 
ter, then braze it with Slices of Lard, at Bottom-a'little 
Milk, Salt and Pepper, one Onion ſiced; cover 
it over with Slices of Lard alſo, and white Paper; 
braze on a ſlow Fire; When done, prick it in ſeveral 


Places to let the El at out : ſerve with a Coulis à la 
Reine, Yes! i324 a xr fret £ 4872 
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"Parr & on e 2 5 by : 
Done i in the Form of a large Sung. A: 

. 2 N N an 
Fe. Oe e 7 10 | 
k _ t 5 4562 a 
J Forced · meat upon each H 
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| Mm ted, Bread Crums Gabel n 
. | | der, Par ley, Shallats, oe and 5 
= with three Volk of — 1 eich Bit 


Gs 


3 it 1. W a. 3H to get the Far & 
tying &c. Tt with "otic, 


, "pleaſe, | | * yi 
| - Poularde Brit 
A Fowl fried. : 170 


CUT Fon urer nos Lak 12 


Gabel, a Bit of Butter, Pepper, 8 
two ſliced Onions, Bits of Roots; when 12 
in the Braze: take the fatteſt a , e ol! 
po þ it with 5 S then Ip, it 
and again Bread Crums, fry in | 1 
criſp, 1 4 fine broun Colour ; ſerve La fried F 


? 


| 5 wund. | 2d ard 1 
| 12 Furt en Cingaat e 
With tices of Ham. See Pigeons, d. 


S a Fowl with a Farce, made of fat Li 
—_— Muſhrooms, * Parſſey, 
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or Quarters; then | | 
wich Bread Cris; al glb pen 


proper. Poularde aux Cra | 
after the fame Manner, as all other DiteRtian — the 


ſame Name: the Tails ſerve to garaiſh the Diſh, CE 
Craw-fiſh Cullis with it. 


Piulavde 2 la Tartare. 


See Chickens ditto, done in the ſame Manner; 
that you may cut the Fowl in Quartery-inſtead *« 
Halves; marinade with the ſame Preparation, 


proper Allowance for Time and Quantities. Paper 
tention is the beſt Guide to all er 8 


to another, 2 1 do N en 
The Dawn of Day, Cd CAE - 


ME a well-ſeaſoned Ragout of Truffles, Mu- 


rooms, Craw-ftiſh Tails, fat Livers cut in Pieces; 
kt it cool; cut the Breaſt Bone out of a good large 


l and ſtuff j it with R ſew i it up cloſe, and 


"TOR 
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Pest 2 ſha a vans Stew-pan, 
1 Woes 
3 Fig, ene Pepper and Salt! 4 
be, oe whole 'T ruffles,” two $i 
5k this about 4 Quarter of an K 
to it a Gi of Wine, and a little Brotli, 
pn a flow / Fir: make alſo Half a 
randeaux as uſual, and glazed the ſame; de 0 0 
tin in the Diſh you intend for Table, with chopt Liver, 
ſcraped Lard, chopped -Barfley, Shallots, two TU 
Eggs; ſimmer it on Aſhes until it catches u lite 
Bottdm; put a little Cullis to it, wipe the, F 
the Fowl, and lay it upon the Gratin; the Senne 
Truffles, and Fricandeaux intermixed; yονν 
mix Craw- fiſn with it ; ſxim and ſift the B addy 
little Cullis, a Lemon 5d n a pour /aves che gn 
and Syeet Breads, and vor . che Fata 
r ag! e n, 
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Puilarde aus Trofes. 15. r 


A Fowl with Truffles. 21 


SS' a Fowl for roaſting, farce 1 
chopt, and Truffles, Pep and Salt, mim with 
n Zit of Butter, and a little Cri 

Slices of Lard, and Paper over it; cut o H 
round large Slices, firſt peeled ; ſimmer thema 
Bit of Butter, à Noſegay of ſweet Herbs, half A 
Clove, half a Laurel Leaf, one Clove, two Leaves 
Baſil; then add half a Glaſt of white Wine, a lde 
Broth and Cullis, Pepper and Salt; reduce it tos good 
Conſiſtence, kim | it well; a Lemon Squeeze when ready 
i : 1 80 laſt 5 5 E N 


a, 
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raped Lard; :wrapit't 
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Salt ; pur T > Fowl in a Pan 'to Wake it fit to, With 
the Farce, then ſew it up, and give it a Fry i in Butter 
for a Moment; then lard it like Fricandeau; braze it 
in Broth, Slices of Veal, few of Lard; when done, 
fift and ſkim the Sauce: reduce it to a Caramel, and 
glaze the Fowl wich it: Pam with ye Sauce you | 
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Stewed Fol- 


Vss : a Fowl for boiling, and put it in a ; Stew-pan 
with melted Lard, two Spoonfuls of Oil, chopped 
Parſley, Shallots, Muſhrooms ; keep it on a flow. Fire 
in this about a uarter of an Hour, it often; 
then put it in another Stew-pan, prepared with Slices of |, 
Ham and Veal, Pepper and Salt; cover it with thin 
Slices of Lard, and White Paper, and all the firſt Sea- 
ſoning ; ſoak it about a Quatter Fo an Hour, then add a 
Glaſs of white Wine; finiſh the . on a ſlow Fire; 
ſift and ſkim the Braze, add a little Cullis, and a Le- 
mon Squeeze, when * to ſerve upon the Fowl well 
drained of Fat. 


A Fowl cut in Fillers is brazed, and finiſhed i in ho 
fame Manner, or in Fricaſſee : roaſted Fowl will do the 
lame ; for the laſt, to be done without boiling. 


Poularde 
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FRN two fine 7 25 9 5 er, 
G6 l Chana 3 85 1255 7 ; 
a Oriander- Pouth DPer_ 1 
alf 4 Pound Fan or Marrow, four ra 
pps, half a Pint of 3 thick&n. * 
ire without boiling; 92 yo, the | : 
Fowl, and ſtuff it wi Aa 
in Lard and aber be ik Oh and | 
„ 6 N ot. 
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Fillets of Fowl Fricaſlee., 1 alia 
AKE a ſmall Ragour, with one Sweet © Bread! thy 
ſmall Muſhrooms whole put this in a Stew-pan 
with one Slice of Ham, . A Nokndy of ſweet oo one 
or two Cloves,. a Bit of. Butter and 
Falt, one chopped Shallot, Clone; wheh' 5 5 
the Nolegay and Ham, 'pbit che Fille 5 — 
without boiling; make a 8 wi "Ys 
Eggs and Cream, a Lemon Sq 105 
ſerve that this is for ſuch as de been 2 97 fr 
you may put thoſe F illets to any Sauce Tay 
PF) the Sauce gives the Name, | 
 Poularde Glick, ce}. 2 
Fowl Glazed. y + 22,95 a R. 
HIS is done much in the fame a * Por 
larde en Fricandeau, only done without a 
flor and glazed the ſame ; ſerve with its own. Sauce, 
or any other, of att 4 15 
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Tuns is cot in two. or fo Pres, bend don wehly, C 
filled with good Forced · meat, rolled 2 


either brazed, or gk in the Oven, or —_— a — 
pan Cover, or Dutch Oven; revs vis re ds 
* or any reliſhing Sauce. | 


Poulurde en Calau. | 
Fovl in Cake or Marbled. * 7%] 


tee Suckling Pig, or an eder Dit" 6 the ne DE 
rection: it is bon. " ſtuffe brazed, en 
Manner; ſerve ei hot of cold. 


pale all di. 8 Ab "4 


TRUSS: 2 Fowl as for boiling, cut in mw 1 abt f 
Marinade with _ 5 of good Oil, a good 
Bit of Butter, Pep lt,” chopped Shall Man- 2. 
rooms, a little no the Fowl about an Hour in | 
this; then wrap each half in double Paper, with as much + 4 
of the Marinade as poſſible; bake it in a Dutch Oven, 
or under a Brazing-pan Cover, with a flow Fire under 
and over; when it is done, unfold the Paper; fave as 
much of the Herbs as you can, that ſtick on the Paper, 
and the Gravy of the Fowl ; mix it with a little Cullis . 
and Broth, boil together a Moment; ſkim it, and add „* 
a Lemon Squeeze, when ready to ſerve the F owl, 


Poularde à la Nranciere. 


SLIT: the Back of a good Fowl, and bone theBack only; | 
ſtuff f it with four — Truffles, as many fat Livers, . F | 


chopped 


ata 
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ch with Muſhrooms, . Land * SY | 
* A nd Salt; I my put in a ſmall ah 
*  Ing-pan, with few Slices of Lard without ou __ 

it between two Fires flowly ; its own Gra 
for Sauce, when well ſkimmedd, adding ew J 275 
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Cuiſſs 4. Poularde ( (emer) meaning 
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| a Legs of Fowls garniſhed. BY 
oF BRAZE four Legs of Fowls, with one Dozen of ſm 
Onions ſcalded, Broth, few Slices of Lard, a Noſe. 
gay, two Cloyes, Thyme, Laurel; when half add 
an Eel cut in Pieces, ſix Craw-fiſh, half a Ele of 
Wine, Pepper and Salt; braze ſlow! e 
take the Bottom of the Braze, fi t and Rin K c 
clean of Fat; add two ar three Spoonfuls of 'Cullis; 
reduce to a Sauce Conſiſtence; intermix the Fowl 
and other Things properly on the Diſh; 
alſo, and few Bits of fried Bread; oy whe Sage 
all, with a Lemon Squeeze. | 15 05 Qt 
Filets de Poularde ſouffie d la Bald, Oh 
F illets of F * with; a raiſed Bechamel mY 


PUT a good Bit of Butter in a ſmall Stew-pai? in 
a Slice of Ham, three chopped Shallots, Parſley, 
half an Onion fliced ; ſoak this awhile together, then 
add Cream and F Jour, boil it together until it js pfetty 
& thick; ſift it in a Sieve, then put Fillets of ate 
Fowl to it, two Whites of Eggs well beat up, Pepper 

and Salt; beat all together to make it riſe ; pour it on 

the Diſh you intend for Table; garniſh it all over 

Bread Crums, and ſmall Bits of Buss cloſe to 

other; give it Colour in the Oven: you dreſs Flllets of 

| uf 
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" with a Bechamel Sauce 
Craw-fiſn; only obſerve n 
n a8 it woul e 
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Mirar a 1 A very c COR oh $87 


0k 
UT of s Log of Gol of ih and the 
C Rumps, then, ſplit the 82 at the B A An 1 
t 7 


parating the Breaſt; roaſt them wrapt 
and Paper, then. let them cool; firis. off 


T able; put Yolks of Eggs, hard Coeds ge Craw-fiſh, 
alſo few green Girkins, all properly difpoſed, as your 
Fancy ſhall direct; then * a good Jelly with Mea 
and well clarified with Lemon and Whites of Eggs, a ad 
Shell bruized; ſift it as all Jelly, and pour it Ser 
Meat, and all belonging: it is a prktty cold Diſh:” This 
is alſo ſometimes called 2 P Afpic; when you mix Tafa- 
gon Vinegar with Jelly, and few Täragon Leaves with 
the Meat, and other Herbs called Nayigotte, viz. re- 
lining: any other Sorts of Meat or Fiſh may alſo be 
done the ſame Way in Jelly, ſeaſoning each accord- 
ing to their Quality and Quaritity 3 ; alſo any” Sorts oP 
Fruits, &c. 


cue de Poulards a Eitel. 


The Shape of a Fan. ? 


NONE two Legs of Fowl, all to the Stumps; bear 
them with about a Dozen Pieces of Ham, cut as 
for larding, a large Piece about three Inches long, 
a Glaſs of white Wine, Broth, a Noſegay, two Cloves, 
half a one of Garlick, half a Laurel Leaf, "a little whole 
Pepper, 
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off whatever Spots may be, as they muſt, be ren 
rea lay them Croſs-ways on the Dim you intend for 
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Pepper; 00 Sale when the Legs are 
them out and the 145 a een | 
duce' it to a Glaze ; for the Tags, It u * 
make Holes in the Legs tc ick the Hann n 
the Form Een e then dip them in a Batter made 
of Flour, a Spoonful of Oil, and white W. 
Whites of Eggs; beat up the Batter of a 
Tek fry them in freſn Lard, or orga 
4 brown Colour; ſerve quite hot: you may de the 

uh with a roaſted Fowl, which has befote, cut It in 
. large Pieces: this Diſh is alſo made with' Calves Eay 
brazed, then cut Fan-faſhion ; ay, a good Forte 
upon, and garniſh with Girkins, Beer-Rovg,* BY 
* - Other Colour; ſerve upon an Sauce. | 


Cuiſſes de Poulardes an aal, 


RAZE two Legs of Fowl whole, and 4 
reliſhing Ragout, with ſmall round N 
F Foroed- 


to 
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| 
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Truffles alſo cut round and ſmall ; the 
Truffles will ſerve to mix with any Sorts. 
meat; ſimmer them with a Bit of Butter and 
when done, add few Spoohfuls of Veal, Cullis, 

| mon Squeeze; fift half pf the Brazing to put to the Nu 
* gout; give it a. boiling together, ſkim the Fat 1 


off, wipe the Legs very clean; lay them C 
the Bib, ow with "he! Traffies, and Fr 
rooms, Quarter-ways, to give it a pretty eich 
muſt be ſeparated, which gives it the Name of Ws 
9 dril, by being quartered, different Colour: put 10 
more Sauce, than juſt to cover the Truffles and Mulh- 
rooms. This may be done without Truffles, the £0: 
lours being diverſified with any Sorts * Garden Stußß, 
as Carrots, Turnips, &c. 1. 0 
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Rifle ge bee, oo 
A Fry of Poulry with Bechamel 8 


UT the Remainder of a cold: Fowl, Turkey, Chic- 

ken, or Veal in Dices, like for ne Yom: "5 
neat ; and make a Sauce "with a Bit of © Butter 

Han, Parley, Shallors, haf a Bay. Jef; 4 chi 
Kibout « Quarter of an Foa; then add two Spoonfu 
od Jelly Broth, Cream and Plour, a 2 2 
Pepper; reduce it to about half, den hir it in + See, 

j put the Bits of Meat +6 it, with a raw Yolk of 
op; give it few Boilings together, then let it cool; 
ake a little Puff-paſte, very thin, and wrap ſome of 

Ragout in it, as large or ſtmall as you ſhall think - 
roper ; pinch them all round ba ed. chen 
rann D. 


Polare er Hechept 


 Hotchpotch of Foul. 
1 4 


{ a 

T is cut in Quarters, brazed, und. mike  grod Ra- l 
gout with ſmall Onions, and all Sorts of oots cut. . 
lifferently, pickled Por brazed with the Fowl, and alk 
ell intermixed on the Diſh ; ſerve with a thick Cullis 9 
huce: e ee n 


ll Hotchpotch. 
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Poularid es lin, 228 


Fowl as a Hedge- bog. + 


AXE a Farce to ſtuff it with its Lives PEAS 
ſcraped Lard, Parſley, Shallots, Pepper and Salt; 
ls it for roaſting, then give a few Turns over the 


re in a Butter, then lard, it with Bits of Ham cloſe, - 
its 
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ing often with ſerve with bee. 
Is Sauce, ind fg Leen 1 


|  Poularde as Hal * » pr * 
Fumẽ « means the Flavour of ae. Ii 7 


9 iQ h 


Gur. 1 Meat of a long kept Rabbit in thin Be 
| lay them on a Diſh to ſeaſon them with Peg 
Salt, chopped Parſley, Chibhol, Shallots, and a 75 
Oil; ſplit a Fowl at the Back, bone it Age 
and Wings; ſtuff it with this, then ſew it up Pig 
it its natural Form; braze it with Slices f of: Veal and 
Ham, cover it over with Slices of Bacon -ſoak i tf 
about a Quarter of an Hour, then put a Gag, e 
Wine to it, a little Broth, a Noſegay, Pepper 
when done, ſift and ſkim the Sauce, add FTE 
and ſerye upon the Fowl: . > + 4th 


Poularde en Chipoulate. © 
A Tureen, or Fowl Matlot. nd 


CUT a Fowl in four, and braze it with Slices of Val, 
and Bits of pickled Pork with it, a Dozen of.ſmal 
Onions ſcalded, whole Pepper, a Noſegay, two H 
half a Laurel Leaf, Thyme, a little Baſil; ſoak it about 
a Quarter of an Hour, then. put to it for thick, (hor 
Sauſages; cover it over with Slices of Lard, . and ſome 
good Broth to it, finiſh it on a flow Fire; ift and th 
the Bottom of the Braze, add a Bit of Butter rolled in 
Flour ; reduce it to. a good Conſiſtence; intermi the 

Fowl, Pork, Sauſages, * Onions, properly on 
Diſh : ſerve the Sauce upon al, with a Lemon Squeeze 
Wer. FS Cad 7 FRF 
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: MARINADE the Legs with Oil, | 
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AK few 3 and d of 


gout for larding vhen you think they lays Bw Sal, 


drain them; and lard as many Legs of Fowl a will 
make a good Diſh; then marinade them ſome Time, 
with a Glaſs of yang” we one Lo cut in buen Þ 
Pepper and Salt; make a Stuffing wit tter, chop 

puley, Shallots, Capers; put each Meg in a Bit of 
Puff. paſte, and the Marinade mixt l 
bake them in a ſlow Oven; when done - take-off the 
Paſte, and ſerve with a Sauce au Celadon, ien you 


will find how to make, r 


bnd 1 
| Guiſes ds Pouerde al c 
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Military Faſhion. © © 
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Salt; ten 


_ crimes boo on A low Fire of a good 
F: ſcald-a little 'Chervit Tangas, Sake Tis 722 

half a Clove of Garlick, two Shallots ; chen frain 

to pound them with an Ancho „ few Capers ; then 

mix it with a little Oil and Vimegar, Muſtard and Cal. 


lis, Pepper and Salt: ſerve” unde bens nb, fe or in 
hauce boat. \ a 1 Suits es I 
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Faires ds Poulardes aus T, 
Legrof Fowl in the Form of Pears, 


Ponte or four Legs of Fouls, All ten ue 
and uff each round like a Pear, with u Pures 
of fat Livers, ſcaded Sweet: Breuch Trüfses Mod 
rooms, ſcraped Lard, Parſley, Shallots, Pepper a 
Salt, two Volkes of Egge ſew them up, and brate wid 
Slices of Lard, half a Glaſs of white Wine, whole Pep 
per ati Sele; when done, ſerve a 'Rapbur df 
wich dem v Will find en w wake n n M 
r Kan a er e 
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Caller d. Poulardes en Gele. 9 l 1 1. 
Legs of Fowls done in Veh, 12 vo . 5 n 


13G zf 
* with Ham, ad Lard i 
brad and the Jelly done as uſual rialfo Ae . 
Conſbmmb; they ate brazed' with Veat:ahd\Hamy\ſif- 
ficient xo make a ſtrong rich Sauce, with ali Sorte df Bis 

- of Roots, and proper Spices, few Taragon Leue 
when the Legs ate done, ſift and ſkim che Sauce; ad 
a middling Quantity of ſealded chopped Farlley, andy 
Lemon Og. hy 
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FEAT. the French call, che Culorte,!. is the tm 
Legs and Rump cut together, zud may be def 

3 * in all the different Ways of any other Part, and 9 
all the different ' Sauces; this is called alia, * 
recommended to be marinaded in Oil, Herb 
as uſual, about an Hour before brazing 3 TR 
not to be much uſed in Cookery in England, as it i 
_—_ to be had ſo good as the Italians and French cu 


v haye it, but Butter inſtead. LN 


wa, 21 wy Ht, ef} wy Hes — | 
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with; when ſo done, you may 
you pleaſe: as to th of Tuckies, you ma d a few. and 
| ＋ 
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Forced-meat Bells. Fa 
TAKE the Wings and N 23 


Meat quite fine, pound it in a Mortar with three 


Volks of E3 85 Parſley, Shallots, two Leaves 
of Baſil, — La 5 epper and — Ir all is me 
unded together, put it upon a Pint ef 
a Broth en a (mart. ire; and ir-boils, taks a 
poonful at a Time af the Foreed- boil 
in the Broth, TH ].is done; as are do- 
ing (like poached Egg); take them aut.one by. ove with 
1 ſift and im the Brod; dd d a little Cullts 
to thicken it, and ſerve upon the Quenell BY”; 


oy 


Cuiſſes d Pedlrdes .be, from Bacchus 


B them as — —— can; iy u 

ing made of Butter, chopped Par 2 | 
ragon Leaves, Muſhrooms, Bread Crums, tw 
Eggs, Pepper and Salt; roll them "VP; 

faſt, to braze between Slices of Bacon, 

red Wine, a little Broth ;, when, done, lißt the Sue's 

add a little Butter rolle d. 1 . Flour. make: a;Liaſon, and f 
ſerye upon the Legs. . 11 


Ailerons de Poulardes ou Dau differentes Ee 
Pinions of Fowls or Turkeys: of different Manners. 


BRAZE them firſt in a good ſeaſoned Braze; if you 
like to keep them white, put Slices of Lemon ih 
the Braze; you may alſo braze "2 Onions with it, or 


any thing elſe, which you rnith che Diſh 
: f 8 e Sauce 


finiſn 
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iſh them The aF 1 with 1 2 * 
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left white; alſo in. Je reliſhing Sau 
Crepine. au Gratin, 1 pL atlort, 1 10 
and fried, t b 210. Friſe, rel 
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Vo muſt 46 Modlds madd in Ude en 

nions; hi the Skin of a Fowl, ſuch as yon ul th 
the Broth: pot” or other; fill the Skin With a well. 
Forced- meat; make it take the Form of the 
bake them in the Oven; and ſerve "as what Savce a 


Ragour youfthink proper. Foot . mung 
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Tureen vith Cheſnuts. von 0 75 q 
RAZE' 3s any Pitiions" a5 you think propet pet; wi 
Bris of pickled Pork with Wan. 40 n . 
ſoning; ſerve with a Cheſnut Cullis, and 
ones: ol will find how to. make it in Cullls 1 
you may alfo ſerve them with any other Cullis, Aer. 
ed Greens, or . ſmall Onions, and Parmeſan "Chetſ 
give Colour it the Oven, or with A Tow. 0 
broiled 3 a la Sainte Menehoult. „ 
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8 Crites en Fricaſſes as Blane. u 


Cockes- combs White Fricaſſee, N 


Ty many Combs | as will make a fat 10 
and m in Broth and Lemon con 0 
Slice of Nau in a Stew-pan with Myron, N 

gay, two loves, half 'a Laurel Leaf, T 
Bi of Burg look this avhile; then add fans go <4 
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Modern C NON TN V Diſplayed.” © 3 4 
„ nete err fe aud put dhe Combs to it:: 
ar be eee eee 


. 0 En 
and Salt, and a Lemon Squeeze: you may garniſh them 
with ſmall Forted- meat or hard Yolks of Eggs 


E 


cr ſmall Onions; you, may! alſo ſerve them with Saves we 
Robert, or Sauce Ravigotte, or any other. 
A 3 * 5 Des Foyes gras. a _ + ; OF, 1 GY 

Of fat Livers.. | AN a 


THEY may be kept ſeveral Days covered with Fat, 
to hinder them from turning black; thoſe of Fowls 
and Capons are the beſt; as they are not ſo dry as thoſe 
of Turkies : fat Livery are of great Utili in Cookery, 
to garniſh different Sorts of Ragout, to mix with Forced- 
meat, for petit Patts, to mix in Pies, and ſeveral other 
Uſes, and may be dreſſed in many different Ways by | 
themſelves. 1 ſhall not dwell” long on the different 0 
Ways of dreſſing fat Livers, as they are much dearer 2 
in England than in France; and to make either Pies or 
other Diſhes of fat Livers, would make it very dear tb 
very little Purpoſe z the Scarcity of, and Seaſon when to 
get them, render their Uſes of very little Signification = 
whatever. They muſt be brazed with the proper Seaſons = 
ing, to be ſerved with any Sorts of Sauces or Ragout, half. 
brazed for broiling, or en Crepine, au Gratin; to be ſliced, - 
and finiſhed as all former Directions under the fame De- 
nomination; alſo in Tuteen, or Matlot, with other 
Meat; and all Sorts of Roots, or ſuch as have ſerved, 
may be fried, wrapt up in Forced-meat, ſerved upon 
Bits of fried Bread; alſo minced and done in Paper 
Caſes, properly ſeaſoned, moiſtened with a little 
Cullis. Although they are recommended often as part O 
of Forced-meat, any others may be jiſed inſtead, as, all \ +: 
depends more on good Taſte for Seaſoning, than the 
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Quality of the Meat uſed for any Kind of F arce. we 5 
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7 | Of Vene, et al dest 
4 W 17 my hs French call black Mes 
. Name of Veniſon, (or Vunde No P- the wit 
| Boar, and the young, called Mpreaffin, the red Deer, 
its Female the ** N. 1 Does, an and 

Kids. 8 a 


Td Du ct, e due Singh 


am Yar 


on W ei 
| in e wh Of wild Boars or wild Hogs:: engt ba 
11 2 


Mal 


* 


T rede. K ni 

———— are better, w 

and feed upon green Corn; the Mie dd be 
5 kept long before it is uſed: the beſt Part oe 

is the Head; it is moſtly ſerved cold; when brazed, the 


fore Quarter, roaſted, larded, ſerved with & ſharpSinet 


Beef, or Dibe; and alſo prepare it as. pickleth Forks 
any Direction about it is of very little Use in Rag 
as what we ſee comes from abroad, and ſeldom any tt 
elſe but the Head: the Germans are beſt 
with their different Qualities and Uſes, and makehol 
ſmoked Sauſages of wild Boar's Fleſh, hich, nen 
eſteemed, — 4 in England and other Count 
; Das : 6 . 
Sang lier @ la Daube. „ „ d 
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Leg of a wild Boar dobed. 5 7 


Lion it thoroughly with large Pieces, babes 
fine Spices, chopped Garlick, Shallots, Parey; 
K ut it in a Brazing-pan much of its Bigneſs, vic 
lices of Bacon, Thyme, Laurel, _—_ ſliced _— 
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in a Sauce-boat : the hind Quarter dreſſed as. AH 
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Modern 1 "iy. 


Sorts of Roo N. Noſegay of fweet Herbs, 
rm whole Peng ET of ans Sorts of 


Meat ; ſoak nen Re den ac add two or 
laſſes of B 


Kup e eee. Ren clean it, 2 
ſcrape it well with a Knife then bone it as far as the 
Eyes, without cutting the Skin; lard it infide as the 
Leg, with all the ſame Seaſoning; tie it up in ' coarſe 
Cloth, and braze it with all Sorts of Spices, and Roots, - 
ane Lemon ſliced, three Bottles of red Wine, one of 
Water; braze it at leaſt fix Hours; ae 
half: let it cool in the Braze, and ſerve cold. 


Sanghier 4 Ia Poiorade. 
Roaſted, and ſerved with a ſharp Sauce. R 
Lp a Neck as bafors ; wat it, batting wit 80 


Wine; ſerve with it a reliſhing Sauce, as à la N rl 


vernoiſe, 2 12 Poivrade, Sauce Piquante, . d Acide, 
which you * find in Sauce Articles. a 
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Ir is done in N Way 2 Pak Sager i 
Mode; i i much the fue 93 I Rabe. | 
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1 1 Sir in che ſame Ne 


the 


Pork, Sax | ages to d Pe 
Meat, with 15 of the Flee Org 7 ny 


Ounces of Salt, half an Ounce of 8 — 


1 an Gas 
of pounded Mace, half a Pint of ſweet W ALS ie wel 
all together, and put it in a Pan, well covered, fee 
four and twenty Hours : if you would have them yer 
red, add half an Ounce of Salt-petre,:poundedCwnlth the 


e 


reſt: then cut a Couple of Hog's Ears in ſmall Rien 
and mix it with the Meat; then fill the 1 
them drain about four and twenty Houm thea hang 
them in the Chimney, 2 L Sab W 


will boil them, when y 
Water, with ſliced Otten, a , and . Aus “ 


— 


wi 

Roots: ſerve cold . a Napkin 2 wb Up Pe 
. Du Marcaſin. . V's tg 4 as 

Of the Suckling wild Boat, Nac 7. * * 

th 


WIEN it is quite young, it is roaſted whole) the 
Back larded; leave the Head Without cytyng 1 


off, and ferve with a reliſhing Sauce in a Boat,” da 
No Cerf, Biche, Daim, Cbeureuil, Sn Fo! 
Of Deer, Hind,” Buck, Doe, Kid, and Fawn. 


THE Kid which feeds upon Hills is more eſteemed 

than that which 1s — t on low Land: the Frege 
ay, that the Doe Is better * the Buck; I preſum 
is for being ſo little acquainted with the Quality Fe 
ther: the red Deer and Hind ae 
young, All theſe are dreſſed in the ſame „ 1 dhe 
wild Boer and Marcaſſin, &c. cee. 
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Da Cihier en n 
Of Game and wild Fowls. 


[JNDER this Denomination are compre 
W 

Larks, ac 

cocks, Spe Moor-hen, . Land and 2 — Teal, 

Plovers, Ducks, wild and n ! W. ary 

Rabbits, Jung e's old, Kc, - DE 454484 Ys 
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Rabbit beate as ahb 5 "FF eg 


(CUT. one or two Rabbits in ſeveral Pieces; cut out - 
the Back Bone; marinade them about an Hour 
with a little Oil, chopped Parſley, Shallots, Mufhrooms, 
Pepper and Salt; then wrap each Piece in a Vine Leaf, 
ind a thin Slice of Bacon, with as much of che Marinade 

as you can; roaſt them; when almoſt done, ſtri ; them to 
take Colour; ſerve with what Sauce you think proper, 
when ſo marinaded : you may alſo do them a in r A 
the Oven; or broiled lowly: | 


Lepreaus a bed. n . 
Rabbits, Pontiff Sauce. Wine 


CUT the Fillets of two. large Rabbits of middli - 
Sizes, and marinade them as before, for an 1 , 

or tuo; then tie them up with all the Marinade, in in 

Slices of Lard and Paper; roaſt them' as you do Pork 

Aſtlets; then put them in the above Sauce, well finiſhed; 

warm all together without boiling. Young Rabbits are 

pr hc truſſed like Partridges, and alſo as Chickens 
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Lapreaux 


cor. the Filets of N mt * 


7 pur them in a Stew. pan upon et | 
few: Slice « of Veal, a little — or N abu 
galt, chopped Parſley, Shallots, 1 . 
thin Sliees of Bacon for coverinz 
Fire, about a Quarter of an H 5 bak Anh o 
white Wine; finiſh the Brazing X take out the Fillen 
drain the Fat off; ſift the ID add a little Culla 
ſkim it very clean: you may add a Lemon Squeeze, if 
the Wine does not make the Sauce ſharp enough; ſee 
upon the Fillets; when  inviteorteon — 
to what Sauce you pleaſe, of 11 0 | 
aaa Ec. &c. 5 ede 0 et 
* ha . 1157 DHR 1909? 
L a d. 2112 nich bra 
1 "OY 1 . 5 
In Cake or Marbled. i: ; l 51a 
14 o} 9 
HIS is le other Sorts. of Mex Mes wad 
' ſame Denomination, thorougly boned z with 
a good raw Forced-meat, and hrazed to eat cold. Rib. 
bits may be dreſſed in every Reſpect as Chickens. | 
u. only give the different Names for the * 
of the Reader; as by it it will caſily appear, 
ke of every Articles in the ing would -onl 
tedious vor Improvement. 


green Þ 1 NN 
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i; yi £1 11A War rr Wann , | 
N ure Pilate, Weed in Fen - y 1 
» Lanraau Marines. - Marinaded co fey. ; 
Uu en Bricaſſ. + Hehe whits we brown, "4 
” | 4 of Rabin 
s oo luer e, — 
Ve 

4. Lopreaus en Surpriſe, Sham. Fillers made of 
) as Veal and Faree. | 


Lays en Raus de ff Rant — | Ragove of dif. * 


Lopreaux al Brock aux 3 Herbes. \Roatd, * ; 
with ſweet Herbs. | 


Lapreauz d la Provencale. See any — this 
Name. ER 


Lapman en imbate. See as above. 
 Lopreaux en Cd. * SinallFricandeaux. 
$3 Lapreaux in Mateloties. | 44 


. — 


Files & Leyreaus Mile. ** mixt vi any v thing 


10 cd 
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Files de Lapreaux au Jambon. . "Brazed and internen 
with Bits of Ham. 


Loreaux en Adbis. bie wth cher Sor of Mext. : 
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Lapreau en ( Racourci), Shortened; 
. as is moſti lee! 12 for bolt es 
« Broth ; ſer 4 7 .M the ſame. Manner. 9 NN N N nud 


= Filets de Lapreaus Grills Fillets broiled, 
j0 4 YE ortanx en Crepine. Rabbits in W 
of Lapreaux au Mr f. With ſaid Raue 
| Lapreaus en Salade. | Salmagundysuniy 


| Terrine de. Lapin d la Purte, & palit Landi Tween; 
Rabbit and pickled Pork with any Sorts of N 


Ewing 4 nd is Es og Tees Loh 


19 380  Lapinen Cells. In Jely. 7 $2 m 
l. en Paupiettes. | | Olives of Rabbits. 
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As an 1 Direction has been given In Chicken Adels u * 
all thoſe Names, follow the famg for Rabbits; the. Meat ou 
much the ſame Seaſoning, and the ſame Time FOR | 


yy * 1 12 


Litore en Terrine ala Dali. 92 
Tureen of Hare Dobed. A 


CUT an old Hare in fix Pieces, bone it N 
and lard each Piece with Lard, ſeaſoned with fine 
Spices, Thyme and Laurel Powder, Parſley 

Shallots, one Clove of Garlick ; braze it in a ſmall F 

with Slices of Lard, and all the. Bones, and as much 

3 . the Blood as you can ſave; a Quarter ofa Pound i 
| good Butter, a Glaſs of Brandy ; ſtop the Pan well, and 
„er it fimmer on a flow Fire, or in the Oven for dd 


four or r ve Hours; chen take out the Bones, and 4 


* » : 
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Nun, Gas e e a 
Ni ogy ee W 
Slices. of Bacon upon T re We le 


uren; let it xl 
Pie. 
_ _ 
Hare Wk i its ben Blood. 


H. To $640] ads He 6 

CAVE if. Red of cn ald Flare, and; cut it in Piceds 
VU t lard; pork in en nap AD with its Mer: a good 
Bir of Butter, a Noſegay, three Cloves, 
Thyme, Laurel, a Slice A T py Os Gal Ea les then 
put to it two or three Gladſes of red Wine, and Broch, 

a little Four; when the Liver is done, take} it out, anti 
ound it ; ſift. it in a Sieve, mich the Blood and ſome. af 
be Sauce; reduce the reſt quite thick with boiling, add 
Pepper and Salt; take the Hare out, ſift the Sauce,; 
add as much e as is Fequiregs and ſerye 
* in Sosua Ho ng 308 
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Coloured Hare.” n Pn 500 


DONE a large Hare thordughly, and lard * it all over 
I with thick Lardons, ſraſoned as for all other Dobe ; 3 
put a good Farce in it, or braze it without; roll it up, 
and tie it well; braze it with Slices of Veal, half a Pint 
ff white Wine, as much Broth, and covered over with 
lices of Bacon: you may alſo put ſuch Meat, and other 
Seaſoning to make a Jelly of the Braze after : and ſerve 

old with it, either rs or . WT 29; | 
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Pl knee get, '© 5 

+ > Ys ) Il _ Rabbir'Collop.” £ 


* 
LY 3 | 


Ci all the Meat of A Hare; 
2 Leg of Mutton, two Pound 


+77 59 


: petle T Hach (tut 

Dices, half a Tock of Truffles 6: Mullin" 
cut in Dices, fix Volks of Eggs to mir i dne Giri 
good Brandy ; garnifh a Stew. pan all 1 with"Sligs 

of Lard, and put all your Preparation italy al 
over it all over with Slices of Lard, rather Mek! I 
the Pan all round with a coarſe Paſte, and bake Kabou 
four Hours; let it cool in the fame Pan, then tur i 
over gently ; ſcrape the Lard quite off, or leaye a link 
of it to garniſh it with any:Sorts of Colour, or to. make 
it more even, and to give it a better Form z cover 


over with ah Lard or Butter, injorgdextt 2 2 Bn 
with different olouts ebe us: Jour Iu 
direct. | I: 0 1 hoog't? 

Ile 1 d hu 


Cotelette Were, e by ' 
Cutters of Leveret: e 


A C el ing | 
CUT the Fillets pretty large, and 18 our 44 mi 

Ribs as you make Cutlets, which you cut in i 
Form of, ſtick one Rib in each; lay them in the Dil 
you intend for Table (if Plate); put a little Broth toi 
and all Sorts of ſweet Herbs chopped, Muſhrooms, Fep 
per and Salt, a Bit of Butter; ſimmer between tue 
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two or: three . ; and reduce 


vo to 


7 {0.004 17 8 e£ 


dae d nadw : 1 Fran 
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Hare ftewed. dh 


CUT a Hare in Pieces, ſcald it in boiling Water; 
you may lard fome- of f the Pieces if you — then 

put it in a Stew pan with,a Pint of Water. z framer 

ſome Time; then if ] 5 

red Wine, one or two Df 

fey whole Muſhrooms, . whole 

Sale, few Bits of freſh, 

boiled; let it 8 

reduced to half 

Flour: make te 

Bread round the D 0 37 11 park 


9 Cheorenil. 4 
Leveret, Kid Faſhion. | 


SINE a good large Leveret over a Charcoal Fire, 
then lard it, and marinade, it three or four Hours, 

in a warm Marinade, made of Water, Vine 3d Butter, 

Flour, Pepper and Salt, chopped Parſley, Shialſots, L a” 
rel, Baſil, ſliced Onions, "Lemon -peel, Cl 

then walk it, baſting with ſome of the Marinade; 

the Remainder, add a little Cullis, and fave it in a 

Luce. boat. 
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gave. ae na 2 
lard it ive 1 75 . n, the Fo 
e oat of B Burtr roll ; 3 
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EL a Spoo CPA TUES SES is.al 

add the Blood and Liver pounded; - boil it ane 
Moment; when ready, add half a Spoonful df fn 
pe. va — fealded _ Ohves, 9 ferv al 


Ps ” .I 7 
1 40 +: 7% M1} 1 Fx MT 1 84 (Ri ub 
| Mi a brown Sauce with Butter and er, 
a Hare in Pieces, and giye it a Fry in this; 
add half a Pint of White Wine, a Sponfal © 4 a 
'a little , a Noſegay of Parſley, — one N 
of Garlick, wb of 8 — Thyme and "Laurel; a ln 
Veal Gravy, whole Pepper and Salt; when half d 
8 urnips to it cut properly; fry N 
in Butter, to garnifh the ic; ben the * 
done, take out the Noſegay, and as much «f the Þ 
as you can; ſkim it well, and ſerve the Hare c 
with the Turnips, 


Lomax en Crepine, & Gai « 910g 


THIS! is done after the Gene: Manner. 39 1255 fwd 
rections boned ; the Meat filled with a 


meat, and done in the W ſerve heh 
4 Sauce for either, . 


r * 
; Re . 


1 rare Poe 
N Maden CEA Diſplayed. © po * 
4 Filets de Levreas aur Legumes. 
%g Fillets of Hare with ſtewed Greens, 


UT the Remainder of a roaſted Hare in Filletsz - 
warm it upon the Diſh you intend for Table, with a 
ittle Brothy a few Drops of Vinegar and Salt; warm with- 
ur boiling; when ready to ſerve, pour the Sauce ont, 
nd ſerve the Hare with a Ragout of Cucumbets, En- 
lives, Sellery, or any other. TH 7 © If 


Black Puddings made of Hare or Leveret. 


HEY ate Uke all other Sorts of Puddings, 
with the Blood of the Hare, or may be done with 
Hog's Guts, and any other Guts beſides ; as thoſe. of 
Hare would be very apt to burſt in the cleaning: Tur- 

kies or Lamb's will do equally. She 


Filets de Leureaux aux Atichois. 
Fillets with Anchovies. 


COT out the Fillets of one or two Leverets whole; lard 

them with Fillets of Anchovies, ſoaked in Water 
ſome Time; ſimmer between two Diſhes for about half 
an Hour, with Butter enough, a little Pepper, half a 
Dozen of fine chopped Shallots; then put the Fillets 
upon the Table Diſh ; put a little Cullis in the firſt, one 
large Spoonful of Verjuice, a Bit of Butter rolled in 
Flour; keep it on the Fire until it becomes pretty thick, 
and ſerve upon the Fillets : the Remainder of the Le- 
verets will ſerve for either a Civet or a Pie, or to make 
a Coulis au Fume ; to ſerve with any Sorts of Game. 


Vor. J. 3 Levreaux 


Levreaux 2 la Mimi. 
F 9 
Quick in a ane, * 


Lieur a good Stove while you ate neil * 
veret, and cut it in middling Pieces; nad 

Liver, and put all together in a Stew-pan, with a x 
Bit of Butter, Pepper and Salt, ch 4 4 x 
lots, Muſhrooms, half a Clove of Gatlick 
well, turn it in about eight Minutes it mil — 0 
quire about a Quarter of an Hour to do, if the Let 
has been properly kept; then dreſs the er 
_ Diſh; - put a little Broth and Vinegar to the $ 

to gather the Seaſoning, and ſerve upon the Har, 


Sauce ought to be pretty thick. 6 


Des Ramereaux. | 
Of Wood-pigeons. an 


THE n ee perch upon Trees, conti 
to other Kinds; the Fleſh is very good, althouy 
dry : young ones are diſtinguiſhed by the _— 
their Claws, as they grow longer with Age; theyal 
commonly eat roaſted, but may be creo IE 0 


terent Ways of other Pigeons. a 
Ramereaur d P Allemande, 


German Faſhion, 


LARP them through and through, and boil tht 
with ſcalded Savoys, half a Pound of pickled Po 
Broth, two Cloves, a little Nutmeg, whole Pepper al 
Salt; when done enough, drain them of the Fat, at 
ſqueeze the Cabbage to get it out; intermix each Soft 
the Diſh; ſerve with a rich Cullis Sauce, with Bum 


in it. di 


4 
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Ramereaux aux Fasdil. R 
With Fennel Sauce. ME: 


* 


CALD few Sprigs of Fennel; chop ſome of it to mix 
with the Livers, a Bit of Butter, two Yolks of Eggs, 
pepper and Salt; ſtuff the Pigeons with it; roaſt them 
wrapt in Slices of Bacon, and Paper; and mix ſome chop- * 
ped Fennel with ſome, Cullis, a Bit of Butter, half a 
Lemon Squeeze, and ſerve upon the Pigeons” _ _ 


Blcaſſs, Blcaſſes, E Because à la Broche d differente 
Sauces. 


V. od cocks, Snipes of both Kinds, roaſted with diffe- 


rent Sauces. 


WHAT the French call the Becaux is what, is com- 
monly called a Fack Snipe in England, and 1s. 
more eſteemed ' by them than it is here: they al- 
low, that being roaſted is the beſt Way to eat them; 
but for the ſake of Variations required in large Tables, 
give ſeveral other Methods of dreſſing them. Each 
Kind is drefſed in the ſame Manner: ſplit either Wood- 
cocks or Snipes at the Back, take all the Inſide, to mix 
with a little ſcraped Lard, chopped Parſley, Shallots, h 
Pepper and Salt; ſtuff them with it, and ſew them up; < 
roalt them wrapt in Slices of Lard, and Paper; and ſerve 
vith what Sauce or Ragout you pleaſe. „ 


Salmie de Becaſſes. 


TAKE ready roaſted Wood-cocks ; cut the Legs and 
Wings in two, and the Breaſt; pound the Bones 
and the Inſide, and boil them with a little red Wine, 
three or four chopped Shallots, Pepper andSalt; reduce 
2 the 


SRL» © * * ” * * * 3 0 5 of 
* * N * 4. ; E 2 *Y | : 7." 
4 K F. * * % : % * Wo; . - F 
. 42 5 
* N 7 * 1 5 4 
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2756 . | 
the Liquor to half; then ſift it in a Sievez mix a lg 
Cullis, and a Bit of Batter with it; alſo few Bread Crd 
to thicken it: put the Wood-cocks or Snipes in if 
warm without boiling ; garniſh the Diſh round wi 
fried Bread. 3 r 


Salmie de Blcaſſes 2 la Sainte Menebodlt. N 0 ; 


WITH a cold Salmie, ſuch as the above, vil i 
equally for a good Diſh ; put it in the Tae D 
garniſh the Diſh round, with a Farce made of thei 
| — 8 Poultries, Bread Crums ſoaked | 
ream, Marrow, chopped Parſley, Shalleg, Br 
per and Salt, mixt with two Volks of Eggs; cover] 
alſa thinly all over with the ſame ; baſted over wi 
Eggs and Bread Crums, few Drops of melted But 
over all; give it a good Colour in the Oven, or wil 
- Salamander, keeping the Diſh a Moment on an Aſha 
ire. - * 1472.08 
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Bicaſines à la Ducke. 


QPLIT ſix Snipes at the Back; take all the Inlide ou 
to make a Farce with two pounded Anchoviex 
half a Spoonful of Capers, Parſley, Shallots, Mub 
rooms, all chopped very finez mix it with a Bit 
Butter, a little ſcraped Bacon, two Yolks of Eggs, Fq 
r and Salt; ſtuff them with it; ſew them up c le, and 
— with few Slices of Veal, ane of Ham; cot 
with thin Slices of Lard; add a good Glaſs af red Wig 
one or two Spoonfuls of good Cullis ; when done, ff 
and ſkim the Sauce, which ought to be ory uch, 
which may be done with a little Butter and Flour. 
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ſtuffed ; only Truffles chopped in the Forced- 
ince in France, where Truffles are very good, and in 


wut Articles. Thoſe Perigerd Diſhes are not very fit 
or England, where Truffles are ſo very dear, and fo dif- 


rith Italian Diſhes, where Oil is in the Compoſition 
but, as very good Batter is to be had in England, at alt 
Times of the Year, it may very well ſupply the want 
ff good Oil in Cookery: alſo thoſe Diſhes under the 
Denomination of 2 la Provence, ought to be done with 
aution, as the principat Flavour is Garlick, only re- 
ſhed in that Country. 


Becaux an Salmie de Provence. 
Snipes Salmie, Provence Faſhion! - 
AKE out the Infide of roaſted Snipes, cut off the 
Heads, and pound them with two or three Cloves 
fGarlick, firſt ſcalded, then a little Cullis to it, and 
ift it in a Stamine; fqueeze one Orange or two in 
Pepper and Salt; cut the Snipes in Fillets, and 
arm all together without boiling: garniſh the Diſk 
ich fried Bread, | | 
Filets de Bicaſſes au Jus de Canard. 
Fillets of Wood-cocks with Duck Gravy. 


INCE the Meat of two or three ' roaſted Wood- 
cocks, and roaſt one or two old Ducks ; when the 
" MM Ducks 


Modern COO AAN Y Ded. 2577 


is is done much in the ſame Manner, as the laſt, 


| meat, 
vhich give the Name of Perigord, as all other Diſhes un- 
ger the ſame Denomination; Perigord being a Pro- 


great abundance : you may either or braze them. 
d ſerve with a Ragout of Truffles, as directed in Ra- 


erent in Flavour to foreign ones. It is much the fame 


” Bu, 


Nr f | " 
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Ducks are half done, put a proper Diſh under, as gin 
them ic Cuts to let the GENTE out; then put the * 


in it, and che Juice of @ Seville een 
and dalt; warm without boiling; TN el 


Bicaſ.s & Blcaſſines aux .T rufes, 84 aur i 


Wood. cocks and Snipes with Truffles 1d O i 
; Ragout. — NET. 
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Tuer are brazed in the fame Manner 2 ll beg 

With as many large Truffles as Birds, termined 
together on the Diſh, and ſerved with a Tere 
or Kagout, the ſame with Olives; alſo :with.Cullis d 
Wooc-cocks, to take the Inſide and the Trimming 
pounded, and boiled in good Cullis, a Glaſs of white 
Wine, few Muſhrooms, and all proper eh 
Birds brazed, and a Sweet Bread with it; Fe 
lis upon, which ought to be pretty chick. 


Des Alouettes. | i-th, 


Of [PE i e =. 


2 i O. "_ a Ragout, put them in a Ste w- pan wicht 
Butter, ſome Muſhrooms, a Noſegay, 

Slice. of 1 lam, a ſcalded Sweet Bread cut in Pieces} 
nummer chi is a Moment; then add a little Broch, 1 
05 Wine, Pepper and Salt; reduce the Saite; 
n a] moſt done, add a little Cullis, take out the Noſe- 
41 and Ham : if you would have thein"-ſtewed, yay 
prepare them at firſt in the ſame Manner; but vid 
Sweet Bread; inſtead of it, put ſmall Onions, fit 
.. .ed; when three Parts done, add a little Cullis, 4 
Bir of Butter rolled in Flour, half a Spoonful of Vet 
zuice, or a Lemon Squeeze : you may alſo mix with k 
C: abbage Lettuces, boiled in good Broth, or ſerve wi | 
any Sorts of ſtewed Greens or Cullis. © 
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on ettes en Ceri | ſes. 4.09 5185 * 
DONE the Larks thoroughly, and roll che Meat in 


) the Form of Cherries z ſtick one Leg in each; 
raze them with proper Seaſoning; when done, add a 
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| tle Cullis and Gravy, put the Cherries on the 

: iq for Table, the Legs upwards ; ſift and ſkim the , 
e, ſqueeze an Orange. into it, and ſerve upon the 
tred el = 10134 its rn 1 | "©" 
* Des Pluviers, Vaneaux, et Grives, x i 
ng Of Plovers, Lapwings, and Thruſhes. 


HESE different Kinds of Birds are commonly eat 
roaſted, but may alſo be dreſſed in many different 
ays. I ſhall obſerve in regard to Thruſhes, that they | 
re much more valued in France than in England, and” 1 
or a very good Reaſon, as they feed moſtly upon ay 
rapes, which gives them a very agreeable Flavour; Ig 
ind it is only thoſe which are eſteemed : the common 
Vood-thruſhes are the ſame as in England. 


o+ Pluvier à lu Perigord. | 
, 4 | Plover with Truffles. £ 
ce; IG I'S {Rude 

of HEY are brazed with Veal, Ham, and Truffles, 

500 and all other proper Seaſoning, a Glaſs of Wine 
nd Broth ; ſift and ſkim the Braze; add a good Le- 
von Squeeze, when ready to ſerve: you may allo roaſt 

51 em ſtuffed in the ſame Manner as Wood-cocks; ſerve 
erich any Sorts of Ragout; alſo au Gratin, making a 

bi Forced-meat with the Livers, &c. as all other under 


tie ſame Denomination; braze the Ployers, put them 
upon the Gratin, ſerve with a very good Cullis Sauce. 
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It is needleſs to ſay much abaut Thruſhes; hone 
they may be dreſſed in all the different Wen of f 


geons; fr Sauce ee 
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pale for hangen alen 


RUSS fix Quaik, as for boiling; ax 
7 ſmall Pot with a ſcalded Savoy, cut Wy a 


tied, half a Pound of pickled Pork; boil this tagerks 
about half an Hour, then take them aut, and drain th 
Water from the Cabbage untie it, and put all 
in a Stew- pan with ſome good Broth, Pepper 
two Cloves, a Noſegay ;, when all is well brazed, 
it on the Diſh intermixed; ſerve a good Cults a and . 
ter Sauce upon; few Drops of Vinegar to it: you tai 
alſo braze as many Quails as you think proper, with 1 
many Craw-fiſh and Truffles; the Braze ſiſted and Kin 
med, adding a little Cullis ; and a Lemon, JAN 


ſerve for Sauce: this is called Accompagmes, 
Cailles au Laurier, . - 


Quails with Laurel, 


GTUFF the Quails with a Farce made of their Lire 
ſcraped Lard, chopped Parſley, Shallots, Peppe 
and Sal. one Laurel Leaf, chopped very fine; roaſt theg 
wrapt in Slices of Lard, and Paper over it; pus #She 
of Ham in a ſmall Stew pan; ſimmer tit ſome Time; 
when it begins to ſtick to the Pan, put a Gla& ef win 
Wine, a little Cullis, half a Clove of Garliek; reduc 
it to a good Conſiſtence; ſift it, and add a Lem 
Squeeze; when ready, put the Quails, each upon 
Laurel Leaf: ſerve the Sauce upon the Irn a 
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Modern cee 


calls en Ragolr, dirty Marebie, en Gris, Ce. 


HEY ue all N b WE SS en kn | 
and may be dueſſocł in all the different Ways of any 
ther Birds. As they'are miaer- very good; wor anti- 
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about Quails. | 15 
Des ram & Perdeix. | 1 12 

Of Partridges young and old. v 
ibu a ba Brocbe à differents Sauce & Rasen. 
Roaſted Partridges with different Saves nd Ragout. 


MAKE a litte Fazce with the Livers/ ſcraped Lard, 
Shallots, Parſley, Muſhrooms, Pepper, and Salt; 


* 


— * 


ſtuff the with it; give them # Fry in Hutten 
then wrap them in Slices of A ar, Fen ti 
ſrve with what Sauce or Ragout vou pleaſe, * 


Perdreaux a au. 


'TRUSS three Partridges for the tires 
Livers in one of them, and 4 em to three 
Parts; then take them off to cut in Pieces, as for a Sal- 
mie; take our the Livers to with Truffles, few 
Shallots, a SpoonfuF of Oi, a Glaſs of white Wine, 
Pepper and Salt; fimmer all about a 
of an Hour; add a Lemon Squeeze; ſuck as have ſerved 

may do equally for this; 
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| Perdpeas Grills ax us finn, x 110 
Broiled with ſuget Herbs. Mg ” | e * 


Tauss he Legs inſide, and ſplit them at the Back; 
en put them to marinade for about an Hog with 
2d ON, Þ epper and Salt, and all Sorts of | 
herbs chopped; then roll them up in Paper,\andalli 
the Herbs; broil ſlowly ; and gather all the Wn 
Herbs, to mix with a good "IF; and a 
Squeeze. 
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Perdreaux a la 3 au Pentfe 


On any Direction under the ſame Name TY 


Perdreaux au Con ſommł. f . is. 2 

: With rich Cullis Sauce. 8 e * 
bs 

Tauss the Legs inſide; put them in a al der Po 

| pan, between Slices of Bacon and Veal, boch un- Wl «x; 

der and over, one Slice of Ham, a Noſegay, two Clones, Tu 

Bits of Carrots, Slices of Onions; braze on a ſlow Fir, wi 
without. putting any Liquid to it; when they are done, A 


ſift the Braze in a Sieve ; — it well and ſerve 1-14 


the Birds. g 7 eee al 
3 tf C 
1 ala Poker. Bees 17 F* 


QTUEFED with Truffles chopped, and all- other Re- 
quiſites, as often directed; brazed with few whole 
Trufles, a Glaſs of Wine, and all other proper Sea- 
ſoning; the Braze ſerves for Sauce, ſifted and well ſkin- 
med, a Lemon Squeeze, or Truffles Cullis, Salme ; 
done with roaſted Partridges, juſt warm in Broth, a 
= Butter, chopped "_ Tepper and Salt, as al 
other. 


Perareaus 
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Perdreaux d la Daupbine. 
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JONE the Birds thoroughly, and fill each with a 
D Farce made of Truffles; Muſhrooms, Sweet Breads, 

hopped Parſley, Shallots, Pepper. and Salt, all mint 

with ſcraped Lard; truſs them as if they were wholl 

and give them few Turns on the Fire, with à little But- 
er in a Stew-pan ; then lard the Breaſt Part all over; 
braze them with Slices of Veal and Ham, ſome Broth,* , © 
2 Noſegay, two Cloves ; when done, reduce the Sauce 

to a Glaze, as for Fricandeau: ſerve a good Sauce 


R 


# 


under the Birds, 8 | g 


Partridges filled with a good Farce, may be ſerved 
with any Sorts of Sauces or Ragout; Perdreaux au Ci- 
tron, with Lemon Sauce; Perdreaux Glacts, larded, 
brazed, and glazed, like Fricandeaux ; Perdreaux d la 
Pelonoiſe, Poliſh Faſhion, brazed in the common Way, 
except they put a Glaſs of Brandy to it, and Orange 
Juice. Achis de Perdreaux au Gratin: this Haſh is done 
with cold roaſted Partridges, the Gratin made as uſual. , 
Au Fumet ; cut the Meat off, and pound the Bones, to 
mix with Cullis ; ſift it, add proper Seaſoning; warm 
all together without boiling. Pardrix d la Braze aun 
Choux, brazed with Cabbages, (Savoys are the beſt for 
brazing,) a Bit of pickled Pork, with a good Cullis 
Sauce, Such as would have them in the Nature of Sowr-. 
crout, ſtew the Cabbage very tender, and pretty high 
of Spices; add as much Vinegar as will give it a tart- 
iſ Taſte: this laſt is commonly ſerved in a Tureen, 
then it is ſo called. Old Partridges are very good for 
brazing, and may be ſerved with any Ragout, ſtewed 
Greens, and all Kinds of Purte : the Remains of roaſted 


Partridges may alſo be uſed for Petit Pates; alſo Wood- 
cocks, or any other Land Birds, or to mix with any 
Sorts 
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without boiling : you 
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Sorts of Forced-megt, or for a Diſh minced yery fas 
1 Cullia; gaming” che Diſh with frie 
Br | a 


Perdrix à ls Vilirui, (from the tie, 
5 AOL '/ - Watt? KI 4 


BO. a Dozen of ſmall Onions in Broth, and'a 
of Butter, Pepper and Salt; reduce the Satice, thi 
the Onions may take a brown Colour; bone two of 
three Partridges, and fill them with the Onions, -then 
trafs- them as whole; give them a Fry in à Sten 
with a little Oil, Parſley, Shallots, Muſhrootns ; then 
put all together to braze with Slices of Bacotand Veal, 
a Glaſs of white Wine and Broth 5 braze ſlowly for 
about four or five Hours; ſift and ſkim the Sauce, 
_— Cullis : ſerve ſhort Sauce, and pretty 
1 Mr | 


| Aſpic, a harp reliſhing Sauce! 


OP aft Sorts of Herbs called Ravipoite, as Pure 
Shallots, Taragon, Burner, Civet, Garden Cees 
mix all this together with Oil, Muſtard, Targon Vine. 
ar, a pounded Anchovy, a little Baſil, one Clove of 
lick, Pepper and Salt: if you would ferve' thePar- 
tridges whole, ſerve the Sauce eold in a Sauce Boat; 
it for hot, cut the Bird as for a Salmie; warm it in 
firtle Broth, then put it to the Sauce; warm 
may alſo myx it in the ſame 
ner, cold: it will be better cold, if put together about 
an Hour or two, 2:2 e 
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Aſter the Name of the Maker. | 


[RUSS Partridges as for boiling ; lard them with 
Ham, and Lard, and Anchovies, through and 
through ; braze them with Slices of Lard, a Noſegay, 
Pepper, and very little Salt or none; the Saltneſs of the 
Ham muſt guide you in that; a Glaſs of Wine : when 
done, fift the Bottom of the Sauce, add ſome Cullis ; 
= ſkim'it well; ſerve upoh the Birds. Perdreaux d la Far- 
danere: this is brazed, and ſerved with ſtewed Greens 


al, of what kind you pleaſe. 


for 
% Achis à la 7. urque. 
Haſh Turkiſh Faſhion. 


TAKE what Sorts of Game you pleaſe, ready roaſted, 

ſuch as has been at Table; mince the Meat, pound 
the Bones, and boil them with a little Broth and Cullis, 
and proper Seaſoning, . then ſift it ; put the Meat to it, 
and boil Roes of Carps in Wine, a Noſegay, Pepper 
and Salt; or uſe ſuch as have been dreſſed in Matelotte, 
or otherwiſe : pour the Haſh upon the Diſh, the Roes 
upon the Haſh, and poched Eggs round. | 


Perdrix a la Daube Si cilienne. 


W 


Partridges dobed Sicily Faſhion. 


TRUss the Birds as for boiling; lard them, half Lard 
„ and half Anchovies; ſeaſoned with fine Spices 
without Salt; put them in a Brazing-pan, with a Knuckle 
of Veal, a Quarter of a Pound of Butter, two Glaſſes | 
of Brandy, ſome Broth, ſufficient to cover all, a Noſe- 


. Say 
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3 gay of all So of ſweet Herbs, three Clow 
| two of Garlick, two whole Onions; brate 6 

ſlow Fire, five or fix Hours; then Ake the Birds q 

to put in the Table Tureen lift the Broth in a Sicy 

without ſkimming; if too much, reduce it by boiling 

pour it in the Tureen, ſtir it now and then; when} 

| begins to turn to Jelly, mix the Burner have 15 
it will ſhew like Marble * that Means. 
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End of the Firſt Volume. 


